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/  TE3  m  POTATO  PR0BL3I>^I 

Horo's  noro  about  tho  potato  situation,  following  through  on  that  important 
nov/s  v;g  sont  you  in  last  wook*  s  Radio  Round-up.    Ifeybo  you'vo  "boon  wonder- 
ing v/hat's  "bohind  this  suddon  roquost  that  you  pronoto  potatoes  in  a  "big 
way,  after  v/o'vo  "boon  tolling  you  for  sono  tino  that  you  should  reconcile 
your  listeners  to  their  absence  fron  tho  dinner  table.    Well,  the  potatoes 
have  been  right  there  in  the  ground,  growing  steadily  all  through  tho 
spring,  you  Icnow,  though  that  oarly  cold  woather  held  then  back.  V/hen 
sunnor  arrived  with  a  vengeance,  however,  tho  potatoes  suddenly  cane  of  e-go, 
so  to  spoak.    All  the  important  potato-producing  areas  began  shipping  tho 
spuds  to  market,  —  and  the  first  thing  we  knew  there  were  plenty  of  potatoes'. 

I^IH  P0T.1T03S  NOW  TO  SAV3  THEM 

These  new  i^otatoos,  with  their  thin  skins,  are  much  more  delicate  than  tho 
late  potatoes,  and  they  don't  take  well  to  storing.    They're  delicious  oat- 
ing,  however,  and  should  bo  very  welcome  additions  to  the  menu,  since  their 
absence  must  have  made  man;''  a  heart  grov/  fonder.     These  potatoes  will  bo  in 
heavy  supply  throughout  the  month  of  July,  it's  believed.     The  late  summer 
and  fall  will  bring  different  varieties  of  potatoes  which  are  not  so  perish- 
able, —  but  the  abundant  supplies  of  new  potatoes  on  the  market  now  must 
bo  consumed  immediately,  or  they  will  go  to  wa.ste.    Tell  the  victory  garden 
potato  producers  not  to  be  in  a  hurry  about  digging  up  those  new  little 
spuds  to  show  them  off  to  the  neighbors.    Let  them  stay  in  the  ground  a,nd 
mature,  v/hile  everybody  eats  the  commercial  supplies  to  save  'em! 


POTATOES  ARi!  OF  IivIP0RT.\ITC3  IIUTRITIOILVLLY 

Unfortunately,  a  great  deal  of  emphasis  is  laid  on  the  fattening  qua.litios 
of  potatoes,  and  not  enough  on  their  nutritive  value.     V/hile  it's  true  that 
they  do  contain  a  larger  proportion  of  calories  than  many  vegetables  and 
fruits,  they  are  far  below  such  foods  as  candy,  cake,  ice  cream  and  rich 
desserts  in  their  caloric  value,     ^ilaten  in  moderation,  potatoes  needn't 
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causo  much  worry  about  the  waistlino.    Vitamin  C  is  among  the  valuablo 
nutrients  found  in  potatoes,  —  they  also  contain  thiaLmine,  iron  and 
protein.    And  don't  forget  to  urge  your  listeners  to  cook  potatoes  v;ith 
their  "brown  Jackets  on,  "because  the  richest  supply  of  vitamins  and  min- 
erals is  found  right  under  the  skin, 

FOOD  FLANS  i^IUST  B3  FLSXIBIiB 

In  talking  to  your  listeners  about  this  change  in  the  potato  supply  picture, 
point  out  to  them  that  hero's  an  example  of  the  flexible  food  plans  all  of 
us  must  me.ke  during  v/artimo.     Wo  must  be  ready  to  take  advantage  of  any 
food  made  more  plentiful  by  favorable  v/eather,  and  equally  ready  to  go 
easy  on  scarce  foods.     Hero's  an  instance  of  the  response  of  the  farmer 
to  the  War  Food  Administration's  call  for  more  potatoes,  —  wo  consumers 
now  must  do  our  part,  —  and  it  shouldn't  bo  hardl 

BUTT3R  MP  CH33S3  COHSBRVATIOH 

Now  that  butter  and  cheese  are  worth  poin"Gb  as  v/ell  as  pennies,  it's 
essential  for  all  of  us  to  know  the  facts  about  conservation  of  these 
important  foods.     The  ¥ar  Pood  Administrction  is  urging  homemakers  to 
prevent  waste  by  storing  them  properly  in  the  homo. 

Butter 

Keep  butter  in  its  original  wrapper  and  carton,  as  these  will  protect  it 
against  "foreign"  flavors  present  in  the  refrigerator.     If  it  is  to  be 
kept  for  long  periods,  it  should  be  stored  at  temperatures  of  from  zero 
to  20  degrees  Fahrenheit,     If  refrigeration  is  not  available  for  storing 
butter,  it  should  be  salted  heavily,  and  immersed  in  a  brine  solution  at 
as  low  a  temperature  as  possible. 

Cheese 

To  keep  cheese  satisf e.ctorily ,  refrigeration  is  'required,  —  temperatures 
from  32  to  50  degrees  are  best.     To  prevent  its  drying  out,  v;rap  it  in  a 
moist  cloth  e.nd  then  in  moisture-proof  paper,  such  as  v/axed  paper.  Do 
not  place  cheese  too  close  to  the  coils  in  a  refrigerator,  as  it  will  not 
stand  freezing.     Keeping  it  at  a  low  temperature  will  prevent  mold  growth, 
but  if  any  mold  has  forned,  wipe.it  off  before  storing,  to  prevent  its 
penetration  into  the  body  of  the  cheese. 

IJSWS  ABOUT  TH3  C0I-2--'I3HCI.VL  "  GARDENS 

Hero's  general  news  about  commercial  truck  crops,  as  of  June  15,  based  on 
a  report  from  the  Bureau  of  Agricultural  3conomics.     Conditions  affecting 
the  development  of  vegetables  and  fruit  in  all  parts  of  the  country  were 
more  favorable  during  the  first  half  of  June  than  in  May,  and  most  crops 
made  good  progress  during  that  period.     Weeds  are  causing  considerable 
trouble  in  many  northern  sections,  hov/ever,  because  grov/ers  have  been 
unable  to  cultivate  crops  properly. 

Tho  harvesting  of  early  crops  in  the  south  and  v/est  is  drawing  to  a  close. 
Tho  large  consuming  centers  are  receiving  many  more  fresh  vegetables  from 
nearby  areas,  and  these  will  furnish  most  of  the  supplies  during  the 
sunmor  months. 
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In  Virginia,  Maryland  &jid  Dolawaro,  crops  generally  made  rapid  growth 
under  favorable  conditions. 

In  the  North  Atlantic  States  rapid  progress  was  made,  especially  during 
the  second  week  of  June.     Excessive  weed  growth  may  mean  abandonment  of 
some  acreage  of  root  crops,  however.     In  the  East  North  Central  States, 
much  the  same  conditions  will  be  found,  with  the  season  running  about  two 
weeks  behind  schedule. 

Conditions  in  the  west  are  good,  for  the  most  part,  although  cool  weather 
had  retarded  growth  of  crops  to  some  extent,  ,  ' 

THE  GROCER  GOES  TO  m.R 

And  so  does  his  clerk,  and  his  delivery  boy,  and  his  porter,  —  they're 
represented  in  the  grocery  store  by  new  stars  on  the  service  flag,  —  and 
they've  brought  about  the  n\imbGr  one  problem  in  the  grocery  business  today. 
That's  the  manpower  shortage,  —  which  the  industry  is  trying  to  meet  with 
womanpower,  as  you've  doubtless  noticed.     The  employment  of  women  in  re- 
tail groceries  has  been  stepped  up  from  c.  pro-war  level  of  about  ono-fifth 
to  nearly  one-half.     Even  in  the  wholesale  food  trade,  there  has  been  an 
increase  in  the  employment  of  women  of  from  about  14  percent  to  more  than 
23  percent.     To  meet  the  shortage  of  help,  more  stores  than  over  before 
have  turned  to  customer  self-service.     Cuts  have  been  made  in  delivery 
service,  store  demonstrations  have  been  reduced,  and  advertising  promo- 
tions curtailed. 

Rationing  Increases  Grocer's  Work 

How  many  people,  standing  in  line  at  the  grocery  store  those  busy  days, 
think  what  a  headache  rationing  is  for  the  grocer?    He  and  his  employees 
now  have  many  added  Jobs,  —  they  really  carry  much  of  the  burden  of 
educating  their  customers  about  rationing.     They  have  to  keep  in  mind 
not  only  the  long  list  of  prices  and  sizes  they've  always  had  to  remember, 
but  must  be  familiar  v;ith  point  values,  and  be  able  to  tell  their  customers 
the  expiration  dates  of  the  various  stamps.     In  certain  typos  of  stores, 
whore  only  3  or  4  minutes  were  formerly  required  to  handle  customers' 
purchases,  it  now  takes  from  9  to  11  minutes. 

Customer  Must  Cooperate  With  Grocer 

Customers  can  cooperate  by  informing  themselves  on  point  values  of  the 
rationed  foods  which  they  buy  most  often,  —  perhaps  noting  them  on  the 
grocery  list  as  they  go  along.    Also,  it  will  help  to  have  the  ration 
books  out  and  ready  to  use  when  the  checker  finishes  totalling  up  the 
points.     Standing  in  lino  is  tirosomo  —  wo  all  admit  that  — but  standing 
behind  the  counter  is  no  picnic  either.    VJhy  not  tell  your  listeners  about 
some  of  the  grocers'  difficulties?    We're  all  working  together  to  moot 
wartime  problems,  and  a  bettor  understanding  of  the  other  fellow's  worries 
may  keep  us  from  over-estimating  the  importance  of  our  own. 
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A  SAI-IDWICH  BilCOMSS  A  SABOTilUR 

Horo's  a  warning  against  the  rathor  comnon  practice  of  using  moat  or 
egg  salad  nixturos  for  sandwich  fillings  in  "box  lunches.     There's  danger 
of  food  poisoning  unless  such  nixtures  are  kept  cold,  you  knov/,  —  and 
if  the  lunch  box  is  to  renain  in  a  warn  office  or  war  plant,  conditions 
are  Just  right  for  the  development  of  the  "bacteria  that  cause  food 
poisoning.     Those  days,  when  honenakers  are  packing  lunch  toxes  for 
various  nenhers  of  the  family,  particular  care  must  "be  taken  not  to 
include  ajiything  that  won't  stay  fresh  without  refrigeration.  If 
there's  any  doubt  at  all  about  this,  it's  nuch  safer  to  use  the  neat 
plain,  and  to  pack  a  plain  hard- cooked  egg,  rather  than  to  nake  a  salad 
out  of  either  or  both. 

•PIAMING  TH3  FALL  GAHD3IT 

The  victory  garden  specialists  of  USDA  reconnend  that  you  tell  your 
listeners  now  is  the  tine  for  then  to  begin  planning  the  fall  garden, 
which  can  be  planted  where  the  early  spring  vegetables  are  now  bov;ing 
out  of  the  scene.     They  reconnend  fall  lettuce,  onions,  snapbeans,  kale, 
spinach,  collards  (in  the  south),  late  cabbage,  and  the  root  vegetables, 
such  as  carrots,  turnips,  rutabagas  and  beets.    Renonber,  if  there  are 
nore  of  the  root  vegetables  than  the  fanily  can  eat,  these  are  easy  crops 
to  store.     Farners'  Bulletin  No.  1939  on  storage,  gives  nuch  helpful 
infornation  a,bout  storing  vegetables,  and  contains  a  special  section 
directed  to  city  gardeners. 

Here's  a  hint  you  nay  like  to  pass  on  to  your  gardening  listeners. 
Moisture  is  essential  if  the  fall  garden  is  to  be  successful,  and  one 
way  of  assuring  it  is  to  nake  a  little  trench  v/here  the  rov/  is  to  be  and 
let  the  hose  run  in  it  for  a  while,  until  the  earth  is  well  soaked. 
After  the  ground  has  dried  a  little,  plant  the  seeds,  cover  then  lightly 
with  sandy  soil,  leaf  nold,  —  or  with  plain  sand  if  neither  of  the 
others  is  available.    Place  a  board  over  the  top  to  keep  in  the  noisture; 
then,  as  soon  as  the  seedlings  begin  to  cone  up,  renove  the  board  so 
that  it  won't  danage  then.     The  length  of  tine  to  leave  the  board  dovm 
will  depend  on  the  tine  required  for  the  different  seeds  to  geminate. 

MOBE  TU1L1  FOR  COITSUMjIRS 

As  you  have  doubtless  heard,   there's  to  be  nore  canned  tuna  for 
civilian  cons-oners  fron  now  on.     The  War  Food  Adrainistration  has 
announced  that  the  entire  production  of  canned  tuna  and  tuna-like 
fishes  packed  after  June  27  v/ill  be  available  for  civilian  consunp- 
tion,  —  which  neans  an  increase  of  about  25  million  pounds  fron  the 
1943  pack  for  the  folks  at  hone.     Under  Food  Distribution  Order  44, 
60  percent  of  the  canned  tuna,  bonita  and  yellowtail  was  reserved. 
No  change  has  been  made  in  the  governnent  reservations  of  other  lead- 
ing varieties  of  canned  fish,  such  as  salnon,  sardines,  mackerel  and 
shrimp. 
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NEW  FOIITT  VALUj!  LISTS 

The  now  point  value  lists  of  rationed  foods,  announced  Friday,  are  a 
combination  of  good  and  "bad  news  for  consumers.    Let's  consider  the  red 
stamp  foods  first.     It's  good  news  tha,t  margarine  and  lard  are  reduced 
one  point  a  pound,  and  that  process  butter  is  listed  for  the  first  time 
at  four  points  a  pound,  against  the  eight  points  for  regular  butter. 

Then  there's  cheese,  which  fits  into  summertime  meals  so  well.  Both 
Group  2  and  Group  3  show  a  reduction  of  one  point  a  pound.     That  means 
we'll  give  only  2  points  per  pound  instead  of  3,  for  cream,  neufchatel, 
and  creamed  cottage  cheese.    All  the  other  rationed  cheese,  except  cheddar, 
are  now  5  points  instead  of  6,     Cheddar  remains  at  8  points. 

Canned  fish  is  up  4  points,  and  is  listed  at  12  points  a  pound,  except 
for  oysters, —  they're  up  to  five  points,  instead  of  three.    More  fresh 
fish  is  available  during  the  summer,  hov/ovor,  so  this  should  not  bo  a 
real  hardship. 

Most  beef  cuts  are  up  one  point;     only  two  were  advanced  two  points. 
OPA  states  that  the  civilian  supply  picture  for  July  leaves  no  alterna- 
tive but  to  discourage  beef  consumption  oven  further  by  those  increases. 
They  point  out  that  the  amount  available  for  civilians  during  July  is 
estimated  at  about  8  or  9  percent  under  June  which  had  a  supply  running 
fully  10  percent  under  original  estimates.     They  state  further  that  beef 
production  has  been  subjected  to  severe  dislocations.     The  total  cattle 
on  hand  are  now  at  a  record  high,  but  the  number  of  live  cattle  coming 
into  the  markets  has  declined  sharply. 

Pork  supplies  during  July  are  expected  to  be  much  larger  than  beef. 
The  consumption  of  pork  is  being  encouraged  through  the  continuation  of 
relatively  low  point  values  on  many  cuts. 

ITow  for  the  blue  stamp  foods,  — the  processed  foods.     Seventeen  changes 
are  announced  on  the  new  list,  also  effective  July  4.     Twelve  increases 
and  5  decreases  v;ill  be  noted.     The  reductions  all  are  in  the  canned  or 
bottled  vegetables,  namely:    fresh  shelled  beans,  green  or  wax  beans, 
tomato  pulp  or  puree,  tomato  sauces  containing  over  5  percent  dry 
tomato  solids,  and  tomato  sauce  in  combination  packages  with  cheese. 
Seven  vegetable  items  and  5  fruits  are  advanced,  namely:  apples, 
apricots,  fruit  cocktail,  peaches,  pears,  fresh  lima  beans,  vacuum- 
packed  whole  kernel  corn,  and  other  canned  corn,  peas,  tomatoes,  tomato 
catsup  or  chili  sauce,  and  tomato  paste.     There's  a  change  downward  in 
the  value  of  one  container  size  in  the  vegetable  and  fruit  juice  class- 
ification.    The  weight  bracket  "over  seven  ounces,  including  10  ounces" 
is  reduced  in  value  from  two  points  to  one.     This  applies  to  all  items 
in  the  juice  classification  except  pineapple  juice.     This  container 
size  has  been  lagging  behind  others  in  the  movement  from  the  grocers' 
shelves  to  the  consumers'  pantries. 
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It  is  neCGSsary  during  this  period,  v/hen  new  packs  aro  boing  cannod, 
to  conserve  part  of  the  new  pack  for  future  months  v;hen  fewer  fresh 
vegotatlos  and  fruits  are  available.     Considering  the  victory  garden 
production,  and  increased  commercial  supplies,  these  point  value 
■changes  should  not  work  a. hardship  on  anybody. 

SOAP  RATIONING  miKBLY 

The  War  Food  Administration  reports  that  there  is  no  intention  of 
rationing  soap.     The  supply  situation  does  not  seem  to  warrant  any 
such  measure.     While  it  may  not  always  he  possible  to  purchase  a 
particular  brand  of  soap,  it  seems  sure  that  we  v/ill  be  able  to 
purchase  some  kind  of  soap.     In  order  to  insure  this,  the  government 
is  releasing  large  quantities  of  fats  a,nd  oils  from  reserves,  and  is 
planning  to  provide  for  the  most  efficient  use  of  these  fats  by  a 
larger  use  of  domestic  materials.     This  action  should  bring  about  an 
increase  of  10  percent  in  soap  production.     Tell  your  listeners  to 
buy  no  more  soap  than  is  actually  needed,  and  to  continue  salvaging 
every  drop  of  fat  from  the  kitchen. 
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Do  you  accept  food  rationing  v/illingly, — or  do  you  regard  it  as  a 
trsmondon.s  per-30u;il  inconvenience,—  or  perhaps  as  an  unnecessary 
restriction?    ItrJ. ioninj'?;  isn't  news  any  rjore,  in  one  sense  of  the  v/ord,  ■ 
and  yet  there's  a  certain  element  oi  news  in  rationing  every  month. 
We've  just  exT)erienced  changes  in  point  va,lues  of  a  number  of  foods, — 
more  increases  than  decreases  too  —  v;hich  should  remind  all  of  us 
that  our  food  suriply  is  "being  carefully  v/atched  and  checked.  These 
changes  make  it  clear  that  the  amounts  allotted  to  the  various  agencies, 
military,  lend-lease,  and  civilian,  must  "be  changed  according  to  the 
supplies  on  hand.     Let's  always  rememher  x^rhat  rationing  really  is  — 
sharing  with  each  other  to  help  our  armed  forces  and  fighting  allies. 

SUGAR 

You  may  have  heard  ta,lk  ahout  removing  sugar  from  the  list  of  rationed 
foods  in  the  near  future.     It  has  boon  made  clear,  hov/evor,  that  such 
action  is  dependent  on  a  continuation  of  the  prosent  ocean  shipping 
situation.     It  also  acsuraes  that  consumers  will  not,  as  in  1941,  over- 
buy or  hoard  tremendous  stocks  of  sugar.     The  Bugar  Branch  of  the  ibod 
Distribution  Administration  tolls  us  that  the  shipping  situation  is 
better  at  jjresent  than  it  has  been,  but  that  the  amount  of  sugar  im- 
ported necessarily  depends  on  the  v;ar  program.    Many  ships  that  used 
to  bring  sugar  here  are  now  carrying  more  essential  things  needed  in 
fighting  the  war.     The  more  generous  allotment  of  sugar  for  canning 
this  year  is  an  indication  of  bettor  sugar  supplies,  but  v;e  have  no 
assiirance  as  to  how  long  this  co-.dition  v/ill  continue.     Therefore,  it 
is  important  for  all  of  us  to  rei.lize  that  v/o  must  observe  the  rules 
of  rationing.    Let's  use  the  canning  sugar  for  canning, — not  for  regular 
household  purposes.     If,  for  various  reasons,  we're  not  able  to  do  a,ny 
canning,  the  sugar  should  remain  right  on  the  grocer's  shelves. 
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Our  firjhting  men  must  receivo  thoir  fair  share  of  sugar, —  incidentally, 
they're  rationed  the  same  as  wo  are.     Then,  some  sugar  must  oe  sent  to 
our  allies,  and  the  remaining  sugar  shared  among  civilians.    You  might 
remind  your  listeners  that  the  American  sugar  ration  is  still  among  the 
largest  per  capita  of  the  major  nations  of  the  v;orld.    An  occasional 
reminder  from  you  "broadcasters  will  help  everyone  to  understand  v/hy  we 
must  play  the  game  according  to  the  rules, 

COFFEB 

The  name  of  coffee  has  "been  coupled  v/ith  sugar  in  connection  v;ith  the 
possibility  of  eliminating  rationing  at  some  not  too  far  distant  date, 
provided  the  receipts  of  coffee  from  South  America  continue  at  the 
present  rate.  We  checked  v;ith  5DA' s  Special  Commodities  Branch,  and 
were  told  that  present  stocks  do  not  warra,nt  the  complete  elimination 
of  all  control  of  coffee  at  this  time,  tut  that  the  supply  situation 
looks  favoralDle  for  some  months  to  come.     Coffee  drinkers  should  "be 
much  happier  now  than  they  have  "been  for  a  long  time,  however.  The 
recent  reduction  in  the  ration  period  to  3  v;eeks  means  that  they 
needn't  restrict  themselves  so  much, —  toll  them  to  drink  their  coffee, 
hot  or  iced,  and  enjoy  it  I 

m 

IVhile  tea  is  not  rationed,  xto  made  some  inquiries  of  the  Special 
Commodities  Branch  about  that  "beverage,  and  received  encouraging  nev;s. 
They  say  that  supplies  of  tea  have  improved  materially,  also  that  the 
reduction  of  package  sizes  has  helped  considerably  to  equalize  the 
distribution  of  tea.     It  seems  very  likely  that  there  will  be  enough 
tea  to  satisfy  our  craving  for  that  popular  hot-weather  drink,  iced  tea. 

TH3  mTIOIIAL  K)OD  SITUATION 

The  June  issue  of  '^The  ITational  Jood  Situation",  published  by  the 
Bureau  of  Agricultural  Economics (released  July  3)  contains  interesting 
reading  for  all  of  us  who  are  concerned  v;ith  the  food  question.  Hero, 
in  condensed  form,  is  their  summary: 

M3AT 

Total  production  in  1943  is  expected  to  exceed  the  record  1942  output, 
but  supplies  for  civilians  will  continue  smaller  than  last  year. 

POULTRY 

Supplies  for  consumers  will  continue  to  increase  until  the  seasonal 
peak  is  reached  late  this  fall;     in  most  of  the  remainder  of  1943, 
they  will  exceed  the  record  supplies  in  corresponding  months  last  year. 

SHELL  BGG5 

Total  supplies  for  civilians  this  summer  and  coming  fall  probably  v/ill 
be  as  largo  as  a  year  earlier,  though  seasonally  smaller  than  supplies 
of  recent  months.     For  the  nation  as  a  v/holo,  the  strong  consumer  demand 
will  exceed  the  supply  at  ceiling  prices. 
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MIHY  PRODUCTS 

On  the  "basis  of  present  allocations,  the  per  capita  civilia.n  consumption 
for  the  year  a,s  a,  v/hole  may  "be  3  percent  above  1942  for  fluid  milk  and 
cream,  tut  15  percent  "below  for  "butter  and  dried  milk,  20  percent  lielow 
for  condensed  and  evaporated  milk,  and  25  percent  "belov/  for  cheese.  The 
accumulated  stocks  of  "butter  and  cheese  pro"ba"bly  will  "be  sufficient  to 
maintain  the  present  rate  of  consumption  during  the  winter  low  produc- 
tion months, 

FOOD  FATS  Am  OILS 

Both  retail  and  wholesale  stocks  appear  to  "bo  adequate  to  moot  the  demand 
under  rationing  in  practically  all  areas. 

FRUIT 

Total  production  in  1943-44  may  "be  only  a"bout  5  percent  smaller  than 
during  the  1943-43  season,  as  a  result  of  the  all-time  record  produc- 
tion of  citrus  fruits.     Citrus  supplies  for  civilians  may  "bo  as  largo 
as  last  year,  and  apple  supplies  almost  as  largo.     The  supply  of  all 
other  deciduous  fruits  for  fresh  use  may  "be  only  2/3  to  3/4  as  largo. 

CAm^  FRUITS  AI^  FRUIT  JUICES 

It  is  pro'ba'blo  that  the  total  supply  for  civilian  consumption  in  the 
1943-44  season  will  "be  no  more  than  throe-fourths  of  the  supply  last 
season. 

DRIED  FHUIT 

Production  in  1943  pro"ba"bly  v/ill  exceed  that  of  1942, 
FRESH  VB&ETA3LF_S 

Supplies  for  the  commercial  market  so  far  this  season  are  estimated  at 
about  13  percent  loss  than  in  1942,     G-rowers  have  indicated  their  inten- 
tions to  plant  a  la.rger  acreage  of  the  major  processing  truck  crops  in 
1943,  hovi^ever,  than  was  planted  in  1942. 

DOMESTIC  V;H3AT 

The  supply  for  1943-44  is  now  indicated  at  about  1,320  million  bushels 
compared  with  1,613  million  bushels  in  1942-43. 

DOt^STIC  RYE 

The  supply  for  the  same  period  is  now  indicated  at  about  75  million 
bushels  (estimated  41  million  bushel  carry-over  and  a  crop  estimated 
at  34  million  bushels),  making  it  the  second  largest  rye  supply  since 
1922. 

FEED  GRAINS 

With  average  growing  conditions,  during  the  remainder  of  the  season,  the 
1943-44  supply,   including  wheat  and  rye  ava,ila-ble  for  feed,  probably  v/ould 
total  11  percent  smaller  than  the  1942-43  supply,  but  31  percent  larger 
than  the  1935-39  average. 
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WFA  POQD  DISTRIBUTIOH  0HI3ERS 

FDO  110.  53  ^  par  FOODS 

This  order,  oifoctivo  July  1,  continuos  tho  restrictions  on  the  use  of 
protein  supplies  in  pet  foods.     Its  intention  is  to  divert  as  much 
animal  and  vegetable  protein  as  possihle  into  production  of  vitally- 
important  livestock  and  poultry  feeds.     The  limitations  are  designed  to 
provide  a  miniraiom  maintona.nce  diet  for  household  animals,  and  it  con- 
tinues the  controls  over  pet  food  content  and  production  originally 
established  "by  Pood  Production  Order  llo,  7,  \>fhich  e3cpired  on  Juno  30, 

YDO  1^0.  59  -  FISH  OIL  ; 

This  order,  effective  July  1,  re  ;  hires'  the  producers  of  oils  from 
California  sardines;  Oregon  and  Washington  pilcha,rd;  Mcihaden,  and 
Alaska  herring  to  set  aside  certain  quantities  from  the  1943  catch  for 
government  purcha,se.     These  oils  v/ill  go  into  the  government  reserves 
and  will  he  distributed  to  meet  military,  lend-lease  and  essential 
civilian  req.uirements , 

IPO  IIP.  60  -  US3  OF  PISH  OIL 

This  order,  effective  Jul;^  1,  provides  for  the  conservation  and  distri- 
bution of  the  fish  oils  described  in  FDO  ITo,  59,  plus  west  coast  mackerel, 
tuna  and  salmon.     Fish  liver  oils  are  not  covered.     It  restricts  the 
use  of  these  oils  and  is  designed  to  make  it  possible  for  all  manufac- 
turers of  essential  products  to  get  a  portion  of  the  output. 

FDO  ¥.0.  61  -  MEAT 

This  order,  effective  July  1,  establishes  a  nev;  designation,  "Coramorcial 
Slaughterer",  v/hich  will  be  used  henceforth  in  reference  to  slaughterers 
v/ith  q_uota,  bases  exceeding  2  million  pounds.    At  the  same  time,  another 
order,   (FDO  ITo.  61,1)  establishes  quotas  of  mea.t  v/hich  commercial 
slaughterers  may  deliver  for  civilian  consuiiTption  during  the  quota 
period  July  1  to  September  30,  1943,  inclusive.     These  percentages 
limit  such  deliveries  during  the  threo-month  period  to  those  percent- 
a,ges  of  the  deliveries  made  in  the  corresponding  period  of  1941;  beef 
and  veal,  65  percent;  pork,  85  percent;     lamb  and  mutton,  80  percent. 
The  percentages  for  the  April  through  June  quarter  were  the  samo  for 
beef  and  veal,  75  percent  for  pork,  and  70  percent  for  lamb  and  mutton. 
Because  of  expected  seasonal  reductions  in  the  amount  of  meat  available 
from  farm  slaughter,  there  will  be  little  material  change  in  the  amounts 
for  civilians. 

Officials  emphasize  that  those  two  regulations  do  not  restrict  the  total 
slaughter  of  livestock.     They  do  limit  the  araoujit  of  meat  allowed  to  flow 
into  civilia.n  channels,  however.     Federally  inspected  slaughterers  may 
slaughter  to  full  capacity,  but  they  must  supply  the  armed  forces,  lend- 
lease  buj'-ing  agency  (FDA)  and  other  exempt  purchasers  with  a.11  the  meat 
they  produce  above  their  civilian  quotas, 

FDO  NO.  62  -  FIGS 

The  above  n\imbored  order,  effective  July  6,  prohibits  the  sale,  purchase 
or  use  of  all  figs  produced  in  1943  in  the  principal  production  area  of 
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California  for  alcohol  or  alcoholic  beverages,  syrups,  flavoring,  animal 
feed,  concentrates,  scents,  or  any  other  "by-products,  without  specific 
authorization  by  the  Director  of  Food  Distribution  of  '.*/?A.  This  action 
was  taken  at  the  request  of  the  fig  industry,  and  was  based  on  the  con- 
sideration that  figs  of  edible  quality  should  be  used  exclusively  for 
food  purposes. 

BLACK  KABKBT  SIu\UGHTBRER  JAIL3D 

A  farmer,  Thdologus  G-rillis  of  Jackson,  Mississippi,  pleaded  guilty 
July  1  in  U.  S.  District  Court,  Southern  District  of  Mississippi,  to  a 
charge  of  killing  livestock  without  a  permit  and  was  fined  $5,000.  In 
addition,  he  was  given  a  six-month  Jail  sentence,  which  was  suspended 
on  condition  he  pay  the  fine.    He  was  placed  on  probation  for  six  months. 

In  announcing  the  court's  decision,  WFA  officials  served  notice  that 
violations  of  the  Livestock  Slaughter  Permit  Order,  Food  Distribution 
Order  No.  27,  will  be  investigated  thoroughly  and  that  those  found  guilty 
will  be  brought  to  speedy  justice. 

On  J\ine  11,  G-rillis  also  pleaded  guilty  in  the  Circuit  Court  of  Hinds 
Countj'-,  Mississippi,  to  a  charge  of  offering  for  sale  as  human  food, 
meat  which  was  unclean  and  unfit  for  hujnan  consumption.    He  pleaded 
guilty,  was  sentenced  to  two  years  in  the  state  penitentiary,  and  is 
now  serving  this  sentence.    Evidence  disclosed  that  Grillis,  who  had 
no  permit  to  slaughter,  on  April  8,  1943,  killed  a  diseased  hog  at  his 
farm  and  had  it  delivered  to  the  Grillis  Grill  which  ho  operated  in 
Jackson.    The  meat  was  condemned  by  local  authorities  and  destroyed. 

G-rillis  maintained  no  records  of  livestock  sales,  another  violation  of 
the  Permit  Order,  and  he  entered  into  an  agreement  on  April  6  for  tho 
sale  of  a  cow  and  a  calf  to  a  purchaser  who  accepted  delivery. 

Pour  persons  in  sworn  statements  admitted  that  Grillis  had  offered  them 
inducements  to  give  false  information  about  tho  diseased  hog, 

mOAP.ONI 


MaAT  STRETCH3R  PAR  SXC3LL5I'TC3! 

The  consumption  of  macaroni  products  is  brealcing  all  records.  Before 
Pearl  Harbor,  tho  average  civilian  ate  about  5  pounds  of  macaroni  products 
each  year.     Supplies  available  to  civilians  this  year  amount  to  nearly 
nine  pounds  per  capita,  with  an  oven  more  liberal  allowance  for  the  men 
in  tho  armed  forces.     In  Italy,  the  consumption  of  macaroni  products 
amouiits  to  betv;een  30  and  50  pounds  per  capita,  and  while  it's  improbable 
that  our  annual  demand  v/ill  even  approach  that  of  Italy,  there's  a  sharp 
increase  each  year. 

Hie  American  taste  for  macaroni  v;as  growing  steadily  before  the  war 
started,  —  in  fact,  the  American  macaroni  industry  got  under  way  about 
90  years  ago.    Now,  however,  unrationed  macaroni  is  very  important  as 
a  neat  stretcher.     For  example,  a  pound  of  moat  or  cheese  won't  make 
much  of  a  meal  in  itself  for  a  large  family,  but  when  it's  added  to 
macaroni,  there  will  be  enough  for  the  whole  group.     It's  a  first-rate 
summer  salad  filler  too,  —  and  homemade  noodle  soup  will  holp  to  save 
ration  stamps. 


-  6  - 


'.  FOOb  VALUa  07  FiACARONI 

Macaroni  products  differ  in  content,  size  and  shape.     There  are  hollow 
tuhes  of  macaroni,  solid  rods  of  spaghetti  and  vemicelli,  and  noodles 
to  which  eggs  have  heen  added.    All,  hov/ever,  are  made  from  northwestern 
durum  wheat,  v;hich  has  a  very  high  caroohydrate  content, —  it's  one  of 
the  top-flight  energy  food  stuffs  in  the  grain  family.     This  gives 
macaroni  a  carhohydrato  content  of  nearly  74  percent.    Right  nov;,  with 

so  man^r  people  doing  heavy  war  work,  more  energy-producing  foods  are  .  

necessary.  I^Iacaroni  not  only  has  this  qualification,  but  is  also  one  of 
the  least  expensive  carbohydrate  foods.- 

The  protein  content  of  macaroni  is  another  important  quality,  since  this 
is  necessary  for  continuous  "building  of  body  tissues,  and  repairing  wear 
and  tear  in  the  body.     In  its  dry  uncooked  state,  it  is  about  13  percent 
protein,  —  as  large  a  protein  percentage  as  in  graham  flour  or  bran 
flakes.    As  you  doubtless  know,  proteins  from  grains  and  other  plant 
foods  are  considered  to  bo  incomplete, —  that  is,  not  by  themselves 
sufficient  for  building  body  tissues  and  making  those  bodily  repairs, 
as  a^iimal  ]proteins  are  capable  of  doing.    About  one— third  of  the  pro- 
teins in  the  diet  should  come  from  animal  sources  —  meat,  poultry,  fish, 
eggs  and  dairy  foods.     However,  since  macaroni  is  usually  combined  with 
one  of  these  foods,  the  combination  results  in  an  efficient  protein  dish, 

S0IVI3THIN&  imJ  IS  B3IHG  ADDED 

You  broadcasters    will  doubtless  be  interested  to  hear  that  several  new 
formulas  for  increasing  the  protein  content  of  macaroni  products  are 
now  being  developed.     The  goal  is  an  increase  from  approximately  13 
percent  content  to  from  16  to  18  percent,  by  the  addition  of  soy  flour, 
corn  germ  and  wheat  germ.     Tests  are  now  under  way  v/hich  cover  the 
standards  of  color,  palatability  and  storing  qualities,  and  wo  expect  to 
be  able-  to  tell  you  the  results  of  these  tests  within  the  next  few  weeks. 
The  immediate  use  of  this  fortified  macaroni  will  be  to  increase  the 
protein  content  of  the  food  supplies  going  to  the  nations  wo  are  assist- 
ing with  out  rehabilitation  program. 

TK3  PRODUCTION  OUTLOOK 

The  production  outlook  is  one  of  the  brightest  spots  in  the  wartime 
food  picture.     The  production  of  durum  v/heat  has  increased  steadily 
over  the  past  few  years.     In  fact,  in  1942  more  than  a  million  barrels 
of  durum  wheat  flour  v;ore  milled  —  the  largest  amount  for  any  yosx  for 
which  records  are  available.     Representatives  at  the  recent  meeting  of 
the  macaroni,  spaghetti,  and  noodle  food  industry  advisory  committee 
told  the  Ifer  Food  Administration  that  the  production  in  the  months  ahead 
v;ould  bo  ample  to  meet  the  anticipated  govornm.ent  and  civilian  require- 
ments, 

Future  production  trends  v/ill  do>ond  not  only  on  domestic  utilization 
but  also  on  the  foreign  trade  during  the  reconstruction  period,  v/hon 
a  continued  strong  demand  for  most  staple  foods  suitable  for  export  is 
to  be  ox;ijocted. 


R3AL  DIRECTIONS  GA-HETULLY 


We'vG  hoard  roports  that  sono  honiomakors  are  having  troutlo  with  tho 
now  wartime  nodol  glass  Jars  for  canning.    Wo  consulted  USDA's  hono 
econonists,  and  wore  told  that  people  should  "be  cautioned  to  read  the 
nanuf acturers '  instructions  about  these  jars,  and  to  use  then  only  as 
directed.    As  a  natter  of  fact,  on  the  Parn  and  Hono  Hour  a  couple  of 
ii^ooks  ago.  Rath  Van  Denan  of  the  Bureau  of  Hunan  Nutrition  and  Hono 
Scononics,  spoko  some  words  of  warning  about  that  very  subject.  She 
said:    "All  the  now  jars  and  jar  tops  have  printed  instructions  with 
then,    Every  iDorson  who  uses  hone  ce-nning  jars  needs  to  road  what  tho 
nanufacturor  says,  and  look  at  tho  pictures  of  how  to  use  the  new 
closures, " 

In  reply  to  a  specific  question  about  how  to  handle  tho  jar  with  tho 
three-piece  closing,  glass  top,  screw  band,  s^nd  rubber  ring,  she  re- 
plied:    "  That  snail  rubber  isn't  noc^t  to  go  down  onto  tho  shoulder 

of  the  jar.     That  snail  rubber  ring  fits  around  into  the  groove  nado 
for  it  on  the  glass  lid.    Then  the  glass  lid  fits  rubbor-ring^sido- 
down  into  tho  top  of  the  jar.     There's  no  stretching  or  straining  about 
it.    Next  the  netal  band  is  screwed  into  place.    And  this  is  inportant, 
— unless  you  want  your  jars  to  blow  up  —  screw  the  netal  band  tight, ~ 
thon  give  it  a  quarter  turn  back.     That's  so  the  a.ir  that  cooks  out  of 
the  food  as  it  heats  through  in  the  jar  can  escape.     "Exhausting"  is 
the  professional  canners'  word  for  it," 

In  viov/  of  the  groa,t  interest  in  l.one  cubing,  and  the  necessity  for 
doing  everything  correctly,  so  that  no  food  will  be  wasted,  we  think 
you  should  pass  this  infornation  along  to  all  your  listeners. 

KEEP  PLUG5IN&  POTATOES 

The  potato  picture  is  about  the  same  as  it  was  a  week  ago,  —  the  market 
flooded  with  spuds.  These  early  potatoes  cannot  be  stored  so  keep  tell- 
ing 'em  to  make  use  of  this  valuable  food  in  every  way  possible. 
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This  v/eek^s  issue  of  Radio  Roundup  is  devoted  largely  to  the  story  of 
the  allocations  of  the  important  foods  to  the  civilian  population,  the 
military,  our  alliesc.to  all  the  agencies  which  have  a  claim  on  American 
food»    You  might  well  think  of  this  as  a  national  food  "budgets  because  a 
"budget  is  the  usual  ansv^er  to  the  pro"blem    of  expenses  running  ahead  of 
income*,, and  certainly  our  food  needs  are  running  ahead  of  the  supplyo 
The  War  Food  Administration  has  divided  our  prospective  food  supplies  among 
the  people  who  rs^ed  them,  in  the  ways  designed  to  make  the  "best  possi'ble 
use  of  them. 

The  war  has  "brought  increased  incomes  to  many  cons\amers,  o.nd  a  r.uch  greater 
demand  for  food,  on  the  home  front  as  well  as  the  war  front,     Vfoen  a  man  goes 
into  the  services,  he  starts  eating  a  lot  more  food,, .we  might  say  tha,t  he 
checks  his  civilian  appetite  along  with  his  civilian  clothes..    Also,  of 
course,  American  food  must  help  to  feed  our  allies,  "both  civilians  and 
armed  forces,  and  it  has  an  important  jo'b  to  do  in  feeding  the  people  of  the 
co-untries  v/e  free  from  the  domination  of  the  axis,,.. there's  a  place  where 
food  is  literally  a  weapon  of  v/ar. 

Income  vs.  Expenditures 

It's  clear  to  every"body,  we're  sure,  that  our  food  "income"  must  be  "budgeted 
to  meet  the  pressing  food  " expenditures" .and  allocation  is  the  ansv/er. 
This  means  figij.ring  out  v/hich  food  expenses  are  essential,  v;hich  are  "border- 
line, and  which  are  luxuries  that  we  can't  afford.    A  committee  representing 
all  the  government  agencies  concerned  v/ith  food  pro"blems  has  done  the  neces- 
sary figuring,  and  made  the  recommendations  as  to  how  the  food  should  "be 
divided.    Here's  the  mem"bcrship  of  this  committee:    American  civilians  are 
represented  "by  the  civi  lian  requirements  "branch  of  the  Food  Distri"bution  Adminis- 
tration. Each  "branch  of  the  armed  forces.  Army,  Navy  and  Marine  Corps,  has  a 
spokesman.     Our  allies  are  represented  through  the  Lcnd-Lease  administration, 
American  territorial  possessions  have  their  food  requirements  presented  through 
the  Interior  Department.    The  Office  of  loreign  Relief  and  Reha"bilitation 
presents  the  urgend  needs  of  the  people  of  the  li"beratcd  areas.     In  addition, 
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the  State  Department,  Red  Cross,  Office  of  Price  Administration,  Board  of 
Economic  Warfare,  ¥ar  Production  Board  and  Veterans  Administration  all  have 
representatives  on  this  inter-agency  food  allocations  committee, 

1¥lien  the  claims  from  all  these  groups  are  in,  they  are  compared  y/ith  the 
supplies  available.     If  the  claims  exceed  the  supplies,  each  representative 
is  then  csked  to  re- justify  his  food  claims  on  the  basis  of  relative  urgency. 
If  the  food  requested  is  not  available,  efforts  are  made  to  substitute  another 
which  is  more  plentiful,    17ar  Food  Administration  officials  point  out  that 
the  allocations  are  based  on  expected  production,  and,  therefore,  are'  "firm" 
for  only  one  quarter.     At  the  end  of  each  three-months,  supplies  are  re-esti- 
mated and  the  allocations  squared  with  the  expected  food  iiicome. 

You  v;ill  probably  wish  to  have  the  figures  on  the  allocations  of  these  foods,  . 
so  v;e  are  presenting  them  here  lor  the  three  groups  which  have  been  announced 
oo.iDiry  products,  canned  fruits  and  vegetables,  and  Meat,  for  the  12-month 
period  beginning  July  1st,    We  will  follow  up  with  the  rest  of  the  figures  as 
they  are  released. 

Dairy  Products 

Production  for  the  next  12  months  on  the  allocated  dairy  commodities,  with 
the  exception  of  butter,  is  expected  to  be  greater  than  during  the  pre-v/ar 
years,  1935"39»     Butter  production  will  be  slightly  less.    Cheese,  hcv/ever, 
v;ill  be  up  35  percent,  evaporated  milk  45  percent,  and  all  milk  powder  175 
percent. 

Butter 

Civilians  will  have  available  about  1,670  million  pounds,  or  approximately  8 
out  of  every  10  pounds  produced.    The  armed  forces s  1  -g-  pounds  out  of  every  10, 
The  Russian  army 5  -g-  pound  out  of  every  10, 

Cheese 

Civilians  v/ill  get  about  508  million  pounds,  or  52"  '^'^'^  of  every  10  pounds  pro- 
duced.   The  remaining  4-g-  pounds  will  be  divided  among  military,  countries  re- 
ceiving defense  aid,  Rod  Cross,  and  U,  S,  territorial  possessions,  v/ith  the 
allies  getting  the  heaviest  share. 

Evaporated  Milk 

Civilians  have  been  allocated  30  million  cases  of  the  69  million  totc.l,  or 
about  4  1/3  cases  out  of  ev^^ry  10  produced.    Military  and  war  services,  slightly 
more  than  24  mdllion  cases,  or  a^xut  3"^  out  of  every  10.    Much  smaller  amounts 
will  be  made  available  to  our  allies  and  ether  export  groups. 

Condensed  Milk 

Civilians  will  get  the  major  share  of  the  prospective  condensed  milk  supplies, 
approximately  2/3  of  the  available  300  million  pounds.    The  allies  and  other 
export  groups  will  get  the  remainder.    None  has  been  allocated  for  military  use. 

Spray  Process  Driud  Skim  Milk 


Approximately  I36  million  pounds  of  a  prospective  291-million-pound  supply  vdll 
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be  shipped  under  lend-lease.    The  remainder  is  allocated  as  follows:  90  mill- 
ion pounds  to  U.S.  civilians 5  46  million  pounds  for  military  use 5  14  million 
pounds  to  Office  of  Foreign  Relief  and  Sehabilitat ion ;  4  million  pounds  to 
U.  S.  territorial  groups. 

Roller  Process  Dried  Skim  I.iilk 

90  million  pounds  of  the  231-million-pound  supply  has  been  allocated  to 
Foreign  Relief  and    Reha.bilitation 5  85  million  pounds  will  be  available  for 
domestic  consumption;  38  million  pounds  will  go  to  our  allies;  16  million 
pounds  will  go  to  the  American  Armed  Forces. 

Dried  XJliole  i'iilk 

Of  the  total  production  of  about  143  million  pounds,  about  59  million  pounds 
will  go  to  military  and  war  services;  38  million  pounds  to  lend-lease;  25 
million  pounds  to  other  exports  and  shipments,  and  20  million  pounds  to  United 
States  civilians. 

Canned  Fruits  And  Vegetables 

Civilians  will  receive  approximately  70  percent  of  the  prospective  supply  of 
canned  vegetables,  including  soups,  and  53  percent  of  the  canned  fruits  and 
juices  during  the  next  12  months.    This  represents  an  increase  of  about  4  per- 
cent on  the  vegetaole  products  over  the  average  consumed  during  the  1935-39 
period,  but  a  decrease  of  about  40  percent  on  canned  fruits.    Specific  figures 
are  as  follows: 

Canned  Vegetables 

(including  soups,  baked  beans  and  baby  foods)    the  estimated  total  supply  is 
262  million  cases,  to  be  divided  as  follows:  70  percent  to  civilians;  26  per- 
cent for  military  and  war  services;  1.2  percent  for  our  allies;  the  remainder 
for  other  exports  and  contingency  reserves. 

Canned  Fruits  And  Juices 

(including  citrus)    the  total  estimated  supply  is  6I  million  cases.    53  per- 
cent of  this  will  go  to  civilians;  40  percent  to  military  and  war  services; 
less  than  one-half  of  1  percent  to  our  allies;  the  remainder  for  reserves 
and  other  exports. 

Military  requirements  place  heavy  emphasis  on  canned  and  dehydrated  fruits 
and  vegetables,  of  course,  since  they  are  relatively  non-porishable  and  can 
be  stored  and  shipped  easily.    This  moans  that  it's  up  to  the  folks  at  home  to 
use  more  fresh  fruit  and  vegetables,  and  more  home-canned  foods,  to  release 
these  "Battle  Foods"  for  the  Battle-Fronts. 

Meat 

Civilians  will  get  63  out  of  every  100  pounds  of  the  meat  produced  during  the 
next  12  months,  which,  it  is  estimated,  will  permit  the  civilian  meat  ration 
to  continue  at  about  the  present  level.    Total  meat  supplies,  from  which  allow- 
ances to  the  various  groups  are  to  bo  made,  are  estimated  at  about  23t  billion 
pounds.    Of  this,  civilians  arc  expected  to  receive  about  14  ^/A-  billion  pounds. 
The  armed  forces  have  boon  allotod  almost  4  billion  pounds,  or  17  out  of  every 
100  pounds;  FDA  will  procure  for  our  allies  about  3'4  billion  pounds,  or  14  out 


-  4  - 


of  every  100  pounds  (mostly  pork).    The  rumaindcr,   (6  pou.nds  out  of  ovory  199), 
will  go  to  reserve  supplies  c.nd  exports,  including  the  Red  Cross  and  U.S.  ter- 
ritorial possessions.    Following  are  specific  allotments. 

Beef 

About  9  billion  pounds  are  expected  to  be  available  during  the  next  12-nonth 
period.    Civilians  will  get  approximately  6  billion  pounds,  or  66  out  of  every 
100  produced?  the  armed  forces,  2  billion,  or  23  out  of  every  100  pounds 5  the 
Rod  Cross,  U.  S.  territorial  possessions  and  our  allies,  I70  million  pounds,  or 
2  out  of  each  100  pounds.    The  remaining  9  out  of  each  possible  100  pounds  has 
been  earmarked  as  a  contingency  reserve. 

Pork 

Approximately  12  billion  pounds  are  expected  to  be  ava'ilable.    Civilians  have 
been  allotted  a  little  over  7  billion'pounds ,  or  59  oxxt  of  every  100|  3  billion 
pounds  are  scheduled  to  go  to  our  allies 5  military  and  war  services  will  need 
1-g-  billion. 

Veal 

Of  the  anticipated  production  of  one  billion,  100  million  pounds,  civilians 
.have  been  allocated  about  9OO  million,  or  roughly,  60  out  of  every  100  pounds. 
The  armed  forces  will  get  about  200  million  pounds  |  cur  allies  v/ill  receive 
about  8  million  pounds. 

Lamb  &  Mutton 

Production  is  estimated  at  about  334  million  pounds.    Of  this  civilians  have 
been  allot ed  about  540  million  pounds,  or  65  cut  of  every  100 |  military  and 
war  services  will  need  about  154  million  pounds  5  about  135  million  pounds  have 
been  alloted  to  countries  receiving  defense  aid, 

WA  officials  explain  that  farmers  have  been  expanding  their  production  of  meat 
animals  ever  since  America  entered  the  war,  ^<nd  that  it  is  now  far  higher  than 
in  pre-war  days,    V/ar  needs  for  meat  are  increasing  rapidly,  h.cwever,  and  there 
is,  of  course,  a  limit  to  t'.c  amount  that  can  be  produced.    Therefore,  the  en- 
tire supply  must  be  allocated  carefully.    The  War  Meat  Board,  with  its  head- 
o,uarters  in  Chicago,  is  obtaining  slaughter  data  on  a  weekly  basis,  by  areas 
and  regions  as  well  as  for  the  ccumtry  as  a  whole.    This  means  that  the  allo- 
oation  and  distribution  of  the  national  meat  supply  can  be  handled  effectively 
on  a  week  to  v;eok  basis. 

Since  it's  very  important  that  v/e  use  food  as  a  v/eapon  of  v;ar,  the  object  of 
these  allocations  of  food  is  to  send  supplies  to  the  fronts  v/here  they  are  most 
needed  and  v/ill  do  the  most  good. 

Tomato  Talk 

This  is  the  time  of  year  to  start  talking  about  tomatoes, .  .and  t'lis  year,  v/ith 
the  victory  garden  tomato  crops  to  be  considered,  tomatoes  will  be  more  im- 
portant than  over  to  many  of  your  listeners.    Tomatoes  contain  vitamins  A,  B 
Vitamins,  and  C,  which  makes  them  really  alphabetical,    A  good  v/ay  to  conserve 
this  valuable  food  is  to  can  plenty  of  tomatoes .. .can  the  juice  too... and  in 
that  v/ay  save  blue  ration  stamps  for  the  foods  which  can't  be  preserved  so  easily 
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And  when  v/e  say  easily,  v;c  moan  just  that . , ,don 't  worry  because  there  aren't 
enough  pressure  canners  to  go  around,  for  tomatoes  don't  need  that  kind  of 
attention.    Department  of  Agriculture  Home  Economists  recommend  the  hot-pack 
method  and  the  boiling-v/ator  bath... this  goes  for  the  juice  as  well  as  for  tho 
tomatoes,  of  course.    Those  who  are  canning  tomatoes  from  the  victory  garden 
will  be  a  le  to  can  them  at  exactly  the  right  stage  of  ripeness.     If  they're 
dependent  on  the  commercial  markets,  however,  they'll  do  well  to  watch  for  sound, 
ripe,  locally  grown  tomatoes.     Putting  them  up  in  small  batches  v/hile  they're 
vino-fresh  moans  that  more  of  the  vitamins  -nd  minerals  will  be  retained.  Soft 
tomatoes,  not  firm  enough  for  canning  and  yet  not  overripe,  make  excellent  juice. 

Before  tomato  juice  is  so;  soned  or  spiced,  it's  well  to  remember  that  aa  regards 
spicing,  tomato  juice  can  be  used  in  many  more  ways  if  it  isn't  spiced  at  the 
time  of  canning.    Also,  spices  tend  to  darken  the  juice  and  change  the  flavor 
ever  a  period  of  time.    Spices  can  be  added  at  the  time  c f  serving,  you  know. 

Remember .. .the  more  tomatoes  canned,  the  more  blue  stamps  saved, 

VICTORY  GARDEN  NEWS 

After  the  suggestions  we  made  last  week  about  planning  the  fall  garden,  you 
may  have  been  puzzled  at  the  announcement  of  OPA  concerning  tho  use  of  gasoline 
by  victory  gardeners.    In  this  it  was  stated  that  gardens  planted  after  July 
12  would  bo  too  late  to  produce  en  ugh  food  to  warrant  extra  use  of  tires  and 
gasoline. 

In  order  to  clear  up  any  possible  misunderstanding,  the  Department  of  Agriculture 
v.nd  the  OPA  have  issued  a  joint  str.tement  in  which  they  say  that  this  referred 
to  gardens  where  ground  had  not  been  broken  before  that  date,  but  v;as  not  in- 
tended to  discourage  the  planting  of  fall  crops  in  gardens  already  established. 
Garden  authorities  in  the  Agricultural  Research  Administration  of  the  Department 
say  that  in  the  eastern  half  of  the  country  south  of  the  Great  Lakes,  fall 
crops  of  beets,  carrots,  cabbage,  kale,  potatoes,  turnips  and  other  cool 
v/eather  crops  can  bo  grovm  successfully. 

In  viev;  of  the  importance  of  producing  as  much  food  as  possible  in  victory 
gardens,  you'll  do  well  to  tell  your  listeneis  to  keep  their  gardens  planted  by 
seoLing  these  fall  crops  v/here  early  crops  have  been  harvested.    There  is  still 
time  to  plant  these  crops  in  most  of  the  area  mentioned,  and  some  of  them  may 
be  planted  well  into  August  in  the  south. 
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So  you  think  it  's  a  bit  ec?.rly  to  "be  talking  a^bout  turkey?    V/ell,  do 
you  realize  how  much  work  will  be  required  to  produce  the  ton  million 
pounds  of  turkey  which  liave  been  requested  to  h€sd.t.i.ne  holiday  dimers  for 
our  fighting  men  overseas?    The  American  turkey  ir.austry  does,  and  so  does 
anybody  who's  read  what  V/oD.Termohlen,  Assistant  Chief  of  the  Food  Distri- 
bution Administration's  Dairy  and  Poultry  Branch,  said  before  the  National 
Turkey  Federation  a  few  da,ys  ago  in  Chicago,    He  really  "talked  turkey"  to 
them.    He  told  them  that  if  these  turkeys  are  to  reach  all  the  battlefronts 
of  the  world  (  where  Americans  are  fighting)  in  time  for  Thanksgiving,  Christ- 
mas and  New  Year's  'Day  Dinners,  they  must  be  ready  for  overseas  shipment 
as  follows  :     2  million  pounds  between  September  1st  and  15'th;  2  million 
pounds  between  Septer.ber  15th  and  30th;  the  remaining  6  million  pounds  as 
soon  thereafter  as  possible. 


How  It  .Can  Be  Done 


Mr,  Termohlen  pointed  out  that  it  will  require  cooperation  to  do  this.  He 
said  he  feels  certain,  hov;ever,   that  not  a  person  here  at  home  vrould  be 
unwilling  to  give  up  a  pre-holiday  taste  of  turkey  to  provide  our  fighting 
men  overseas  with  their  holiday  dinners.    He  pointed  out  too  that  hotels 
and  restaurants,  for  a  short  time  before  the  holidays,  would  liave  to  take 
turkey  off  the  bill  of  fare, ..also  tliat  turkey  packers  and  processors  would 
have  to  tell  the  trade  that  for  the  time  being  all  turkeys  are  going  overseas 
to  our  boys.      He  feels  sure,  he  says,  that  patrons  of  retail  stores  will 
accept  this  explanation  willingly,  once  they  know  v/here  the  turkeys  are 
going.    The.  armed  forces  do  not  want  the  v;hole  19^3  production  of  turkeys, 
of  course,.. but  the  small  portion  they  do  want  is  needed  greatly  and  very  soon. 

19^^  To  Be  A  Crood  Turkey  Year 

Present  prospects  arc  for  a  production  of  more  than  35  million  turkeys,  which 
would  exceed  the  all-time  record  production  in  I9U2  of  32,500,000  birds. 
The  I9U3  goal  is  even  higher,  however,,,it's  kO  million  turkeys,  or  about  5OO 
million  pounds  of  turkey  meat.     The  10  million  pounds  required  early  for  the 
armed  forces  overseas  does  not  include  the  quantities  needed  later  for  the 
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nilitary  services  in  this  country,  Mr.  Ternohlen  explained.     These  v.dll  "be 
obtained  during  the  sec?,son  when  marketings  are  heaviest.    Only  about  10 
percent  of  the  entire  turkey  crop  for  19^3  is  expected  to  "be  required  for 
military  needs,  hov/ever. 

The  Reason  Behind  It  All: 

Mr.  Ternohlen' s  ov/n  v/ords  give  us  the  reason.    He  said:  ■  "Anericans  and 
turkeys  are  inseparable.     That  has  been  so  ever  since  the  Pilgrins  landed 
o.t  Plynouth  Rock,     Then  the  vdld  turkey,  native  of  the  nev;  world  forests, 
gave  the  colonists  encouragenent  and  hope.    It  becaiie  a  synbol  of  all  that 
is  Anerican, , ,as  syinbolic  of  peace  and  plenty  as  the  Anerican  eagle  is 
symbolic  of  the  freedom  v;e  cherish.     Today  our  boys  ...your  boys*  ••soldiers, 
sailors,  marines,  coast  guard©nen  and  ainaen, , .need  the  sane  kind  of  en- 
couragement,,  ,a  taste  of  hone  a,nd  a  reminder  that,  in  spite  of  the  changes 
war  has  forced  upon  then,  home  has  not  changed," 

HEW  OILS  FOR  OLD 

V/e^re  hearing  lots  about  fish  and  fish  products  these  days.., fish  is  im- 
portant protein  food  to  Use  as  a  neat  alternate  in  vra.rtime, , ,f ish  neal  and 
fish  oils  are  essential  ingredients  in  poultry  food,.,  fish  body  oils 
are  used  in  paints,.. and  all  this  in  the  face  of  severe  problems  in  the 
fishing  industry.    A  shortage  of  fishing  vessels,  a  serious  manpower 
problen,  and  the  limiting  of  fishing  areas  because  of  submarine  activity.,, 
all  these  are  helping  to  limit  the  production  of  fish. 

Even  so,  however,  there  has  been  a  substantial  increase  in  the  manufacture 
of  vitanin  products  from  fish  oils,  especially  fish  liver  oils,  Japan 
used  to  be  an  important  source  of  fish  liver  oils,.. they  sent  us  tuna  livers 
and  v/e  extrc„cted  the  oils.    Much  cod  liver  oil  came  from  Norv/ay,  too^ 
In  fact,  before  the  war,  there  was  very  little  production  of  vitam.in  fish 
oils  in  this  country.     It's  very  important,  hov/ever,  to  have  cod  liver  oil 
for  our  babies.., it  prevents  rickets,  you  know.    And  grovmups  arc  consming 
millions  of  vitamin  capsules  those  days,  which  are  r.:ade  from  fish  liver 
oils.    The  fish  liver  oils  are  being  manufactured  only  for  their  vitamins,., 
they're  too  expensive  to  produce  for  any  other  purpose.    Right  now,  50  to 
60  trillion  -units  of  Vitanin  A  are  produced  annually  in  this  coimtry  from 
fish  livers,   chiefly  shark  livers, 

No  matter  how  you  look  at  it,   the  "Poor  Fish"  is  certainly  coming  into  its 
own  these  days 2 

THE  NATIONAL  FOOD  BUDGET 

Dry  Beans  and  Peas 

Here's  more  news  about  the  rational  food  budget,  which  we  discussed  at 
some  length  last  week.     The  War  Food  Administration  has  announced  the  quan- 
tities allotted  to  civilia,ns,  the  militaiy,  our  allies,  and  other  groups 
which  have 'claims  on  our  food.     It's  good  news  too,  for  it  appears  that 
v/e*  11  have  r.ore  dry  bea.ns  and  peas  during  the  next  12  months  than  v/e  did 
in  I9U2. 


Dry  Beans; 


Total  supply  for  allocation  for  this  period  estimated  at  22,200,000  "bags 
of  100  pounds  each;  civilians  get  more  than  half,  11,300,000  Toags;  the 
military,  3,U00,000  bags;  our  allies,  (  principally  Russia  and  the  United 
Kingdom),  foreign  relief,  and  reserve  stocks,  7,500,000  bags.  The  amount 
allotted  to  civilians  is  higher  than  civilian  consumption  during  1942, 
560,000  bags  more,  in  fact. 

Dry  Peas: 

Total  supply  for  allocation  is  expected  to  be  4,150,000  bags,  (lOO  lbs.  each) 
civilians  get  1,62U,000  bags;  war  services,  357.000  bags;  Lend-Lease  and 
government  reserves,  2.169,000.    The  supply  of  dry  peas  available  to 
civilians  also  exceeds  the  19^2  consumption,  by  179,000  bags. 

As  you  know,  dry  beans  and  peas  are  important  protein  foods,  and  these 
allocations  are  planned  to  make  the  nost  effective  use  of  the  supply  we  have. 

It's  good  news  to  civilians  that  they'll  have  about  the  same  quantity  of 
eggs  in  the  12  months  which  began  July  1,  as  they  had  in  the  preceding 
12  months.     The  War  Food  Administration  announcement  of  egg  allocations, 
based  on  an  estimated  production  of  nearly  5  billion  dozen,  giVes  3~l/2 
billion  dozen  to  civilians,  or  J  out  of  every  10  eggs  produced.    The  remain- 
ing I-I/2  billion  dozen  will  be  used  by  armed  forces,  our  allies,  and  the 
Office  of  Foreit-;n  Relief  and  Rehabilitation,    Most  of  the  eggs  for  export 
be  in  dried  form. 

The  supplies  of  eg,j;s  for  civilians  vn.ll  provide  each  person  with  approxi- 
mately 33s  e^-gs,  v/hich  is  v.ore  than  last  year,  when  the  per  capita  con- 
sumption was  320.    However,  it  is  expected  that  the  demand  will  be  so  great 
that  tliis  increased  supply  nay  not  be  enough  to  meet  the  full  civilian 
demand. 

As  we  pointed  out  last  week,  since  it  is  not  possible  to  predict  future 
supplies  and.  needs  with  certainty  in  v/artine,  the  alloca.tion  of  all  these 
foods  is  definite  for  only  the  first  quarter  of  the  12-nonth  period. 
Changes  or  adjustments  will  be  riade  for  the  remaining  three-quarters  if 
necessary. 

UEW  FOOD  ORDERS 
Food  Distribution  Order  No.  6V  Linseed  Oil. 

This  order,  effective  July  10,  provides  a  freer  flow  of  linseed  oil  among 
crushers,  processors,  man\if acturers  and  wholesale  distributors. 

Food  Distribution  Order  ITp.  6U  -  California  Clingstone  Poaches. 

This  order,   effective  July  I6,  prohibits  interstate  shipments  of  the  19^3 
crop  of  California  clingstone  peaches.    The  purpose  is  to  make  the  bulk  of 
this  yea,r's  crop  available  for  canning,  drying  and  freezing,  to  meet  the 
large  military  and  civilian  requirements  for  the  processed  fruits. 


This  will  not  affect  civilian  supplies,  hov/evcr,   since  California  Clingstone 
peaches  normally  arc  processed  rather  than  marketed  fresh.     The  shipment 
restrictions  were  imposed     "because  the  present  large  demand  for  fresh 
fruit  might  result  in  its  diversion  into  the  fresh  market  rather  than  to 
processors,    ITo  restrictions  are  imposed  on  the  shipment  of  the  Freestone 
varieties. 

j  .  BEEF. . . .  COMING  UP 

Here's  hopeful  news  to  pass  on  to  your  listenersc » o the  ones  who  like  a 
juicy  steak  or  a  V7cll-l3r owned  pot  roast,., and  thr.t  prooahly  includes  most 
of  theml    From  iiov;  on,  through  late  fall,  War  Food  Administration, 
officials  expect  more  heef  will  he  availahle  in  roSt  sections  of  the 
country  to  meet  ration  points,    Andhesre's  whyoof.on  a  seasohal  "basis, 
many  more  cattle  are  moving  to  market  than  in  recent  v/eeks»  Movement 
of  grass  cattle  to  market  from  the  southwestern  and  vrcstern  ranges 
usually  starts  a'oout  mid-July,  and  that's  "been  the  case  this  year.  This 
movoncnt  ordinarily  vands  up  on  the  northwestern  plains  country  in 
lTovom"ber, 

Don't  forget,  hov/ever,  that  as  "beef  grows  more  plentiful,  the  Army,  Navy 
and    Lcnd-Lease  will  take  the  opportunitj''  to  "bring  their  stocks  "back  to 
safe  levels.    It's  well  to  remind  eo^ftsuraers  that  they  must  continue  careful 
use  of  this  popular  meat, 

HOME  CAimiHG  NEWS 

Oven  Canning  Not  Recor.uiended,  Hone  canning  specialists  from  the  Department 
of  Agriculture  are  '  warning  honenakers  against  the  oven  canning  method  of 
food.     They  explain  that,  in  addition  to  "being  a  slow  and  unsatisfactory 
process,  in  some  cases  it  has  caused  serious  accidents.    Exact  temperature 
control  is  necessary  for  oven  canning,  and  oven  regulators  which  cannot  "be 
serviced  "because  of  xrartime  conditions  nay  add  to  the  liazard. 

The  new  wartime  jar  cap  may  also  cause  difficulty.    It  needs  careful  adjust- 
ment to  allow  steam  to  escape  during  canning  so  the  jars  vdll  not  treak. 
Any  jar  cap  screv/ed  too  tightly  "before  processing,  may  ruin  the  seal  even 
if  there  is  no  accident. 

Specialists  Recor.inend  Hot  Pack  —  that  is,  heating  the  food  to  "boiling 
heforo  filling  the  hot  jars.    Even  hot  packed  food  expands  in  jars  during 
processing  and  gives  off  steam  which  must  e'scape  to  prevent  explosion. 
If  the  top  is  on  so  ti-'ht  that  enough  steam  cannot  escape,  pressure 
accumulates  and  rxiy  "becone  great  enough  to  sliatter  the  glass,     Tl.is  is  a 
special  hazard  in  oven  canning  "because  ovens  have  no  device  to  relieve  the 
force  of  such  an  explosion.     In  a  water  "bath  canrE  r,  force  of  an  exploding 
jar  is  slowed  down  "by  the  sourrounding  v;ater,  and  the  pressure  cooker 
has  a  safety  valve  to  let  off  the  excess  steam. 

Additional  disadvantages  of  oven  canning  is  that  juice  tu"b^les  or  steajns  away, 
peaches  and  pears  are  likely  to  darken,  and  vegetahles  needing  high  heat 
to  kill  "bacteria  are  not  safe,  ' 

For  hone  canning  of^  Vc^tji  non-acid  vegcta"bles  and  neat,  USDA  rgcoix'.cnds  only 
a  steam  pressure /*;irm'^thc  "boiling  water  "bath  for  fruits  and  tomatoes. 


Beware  of  Canning'  Powder 

In  a  recent  statenent,  Kr,  W.  G.  Caripljell,  Conr.iissioner  of  the  Federal 
Pood  and  Drug  Adninistration,  said  that  the  use  of  sone  of  the  "Canning 
Powders"  constitute  a  definite  health  hazard.    Mr.  Car.iplDell  went  on 
to  say,  "practically  all  the  su'^o stances  proposed  in  the  past  as  chanical 
preservatives  have  United  v?.lue  as  such  and  in  view  of  the  known  harmful  ef- 
fects of  sone  of  then  and  the  douttful  safety  of  others,  they  should  not  "be 
used  as  substitutes  for  the  r.ioro  efficacious  and  safer  processes  of  steri- 
lization "by  heat." 

Ho  doesn't  'believo  that  the  present  war  onergency  offers  any  valid  reason 
for  condoning  the  use  of  chenical  preservatives  hy  hone  canmerc  in  the 
place  of  heat  sterilization, 

"Fatalities  from  Inpropcrly  prepared  hone  canned  foods  occur  entirely  too 
frequently,"  Mr.  Car.ip"bell  states  enphatically.    "For  safety's  sake  rely 
on  thorough  heat  sterilization," 
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Have  you  heard  what  they  did  in  l"ew  Orleans  on  the  Home  i^ront  ir'TeTge' OsunpargiYT  " 
Do  you  laiow  what  the  Home  Front  Pledge  is?    VIcll,  let's  start  at  the  TDegin-» 
ning,    Here^s  the  pledge,  in  two  simple  sentences!! 

1*    I  Pay  no  more  than  top  legal  prices. 

2,    I  a,cccpt  no  rationed  goods  without  giv^jig  up  ration  stamps. 
That  sorjids  easy,  doesn't  it?    MaylDe  you  v/onder  what  such  a  pledge  \d.ll 
accomplish,    VJell,  this  is  v/hat  it  did  in  New  Orlerais.    In  four  weeks 
250,000  such  pledges  v/cre  signed..     Then,   the  following  month,  a  survey  was 
taken  of  food  prices,  and  it  v;as  found  that  over-thc~ ceiling  prices  had  dropped 
so  mucli  that  the  city's  average  food  prices  had  teen  reduced  5  percent.  The 
campaign  was  sponsored  "by  the  Young  Men's  Business  CIuTd,  and  "both  business 
and  industrial  interests  cooperated  v/tth  consumers,,    The  OCD  Block  Plan  was 
used  to  reach  every  home  in  tovm.    Lists  of  CPA  top  legal  prices  were  printed 
"by  the  ncv;spapcrs« .«,also  stories  ahout    v/omcn  signing  the  pledge.  Local 
advertisers  cooperated  "by  explaining  the  campaign.    Information  tooths  were 
opened  in  the  downtovm  area. .t, appeals  v;ere  mcide  through  the  churches,  and 
much  inf orr;.ation  about  the  campaign  was  given  on  the  radio.     It  hecame  a 
campaignto  keep  prices  down,  with  "both  consmiers  and  retailers  really  vrork— 
ing  at  it»4,,and  as  a  result  of  this  community  action,. r,it  was  successful. 


Conm-gnity  Action  Necessary 

"Community  Action" ....  that' s  the  phrase  which  tells  v/hat  is  necessary  for 
success  in  such  a  campaign.    If  the  people  who  live  ina.town,  and  the  stores 
tliat  do  "business  there,  "become  aroused  to  the  importance  of  a  campaign  to 
keep  prices  down  and  to  assure  evory"body  of  a  fair  share  of  rationed  foods*,, 
then  nothing  can  keep  it  from  "being  successful! 

Broadcasters  Can  Hxplain  Reasons; 

The  nost  effective  and  helpful  action  you  radio  "broadcasters  can  take  is  to 
explain  the  reasons  for  making  the  pledge... and  you  can  urge  "both  the 
gcnerr-1  pu"blic  and  business  houses  to  make  it  and  keep  it.    You  can  explain 
that  this  car.-paign  is  not  a  "War  on  Retailersl'  because  retailers  ©,re  usually 
as  vitally  concerned  with  keeping  down  the  ovci^all  cost  of  living  as  anyl:ody 
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else»    You  can  explain  the  mochanics  of  making  the  pledge  in  your  ovm 
community, telling  your  listeners  to  go  to  certain  places  to  sign 
it,  etc. 

Tell  your  listeners  to  v/atch  for  the  lists  of  top  legal  prices  for 
your  community  in  the  newspapers, to  clip  thesfe  lists  and  carry  them 
when  they  shop. ..to  check  the  posted  selling  prices  in  their  food  stores 
against  the  top  legal  prices  on  the  official  lists,,, to  pay  no  more 
than  the  law  allov/s. 

These  new  top  legal  prices  are  different  from  the  so-called  "ceiling" 
prices  heretofore  in  effect  under  the  general  maximum  price  regulation. 
Before  they  were  established,  it  was  almost  impossilile  for  a  shopper 
to  know  the  liighest  price  she  could  "be  charged  legally.    Prices  differed 
from  store  to  store  "because  they  v;ere  "based  onprices  that  each  store 
had  charged  during  a  previous    period.    Now,  for  the  first  time,  specific 
top  dollars-and-cents-prices  are  "being  used  for  the  most  important 
foods  that  go  intd  the  nation's  market  basket.     These  v/ill  "be  the  top 
price  that  each  food  store  in  each  affected  community  can  charge, 

THE  Rh.TIOIJ  BOOK..,jl  HOME  FROITT  WEAPON 

Every  homemaker  should  understand  that  her  ration  "book  is  a  resource  she 
must  use  vasely.     It  should"be  used  only  to  meet  the  needs  of  her  family., • 
never  should  "be  used  for  "buying  goods  she  does  not  need.  It's  her 
patriotic  duty  not  to  cons\ime  more  of  any  rationed  commodity  than  is 
allov/cd  "by  her  ration  stamps,.. and  that's  \';here  the  second  sentence  of 
the  pledge  comes  in.,, "I  accept  no  rationed  goods  without  giving  up 
ration  stamps," 

The  person  who  grov;s  his  ovm  food  is  under  a  dou'ble  o'bligation  not  to 
give  av/ay  his  ration  points.    Farm  families  v;ho  sell  foods  that  are 
rationed,   such  as  "butter,  meat,  or  canned  vegGta"bles  and  fr-'oits,  should 
"be  sure  to  collect  ration  stamps,  just  as  any  retailer  does, 

A  person  v/ho  eats  in  restaurants  should  remember  that  his  food  is  part 
of  the  restaurant's  ration  supply.    The  customer  does  not  give  his  stamps 
for  it,  a,nd,   therefore,  will  have  a  surplus  of  stamps.    These  should  not 
be  used  by  anyone  else,  for,  if  they  are,  it  neans'that  those  stamps  are 
giving  someone  more  than  his  fair  sliare, ,  ,and- it' s  food  taken  away  from 
our  riational  food  supply. 

Tell  your  listeners  that  the  follov/ing  prr.ctices  are  illegal  a.nd  help  to 
decrco.se  the  food  supply;    Making  purchases  vath  loose  staxips  that  may 
have  been  found,   stolen,  or  traded.     (The  exception  is  the  1-point  red 
stamp  v;hich  is  used  for  change.)     Trading  ration  coupons;     If  you  don*t 
need  them,  destroy  them,  and  knov/  that  you're  saving  food.    Lending  your 
ration  book  to  friends;    When  you  lend  your  book,  you're  giving  somebody 
else  more  than  his  fair  share.    Purcliasing  rationed  goods  without  coupons: 
Your  dealer  must  Ylb^vc  your  stan-ips  to  replenish  his  stock.    The  farmer  v/ho 
sells  you  rationed  goods  must  turn  your  stamps  in  to  his  War  Price  and 
Rationing  Board,    Using  ration  stamps  after  they  have  expired;  This 
means  tliat  you  and  the  dealer  are  chiseling,  at  the  expense  of  the  nation*  s 
supply  of  scarce  goods.    Purchasing  rationed  a.rticles  v/ith  books  not  issued 
to  you:    A  rationed  book  belonging  to  a  menb or  of  the  armed  forces,  or  to 
a  child  away  at  school  or  camp,  or  a  lost  book  which  you've  fo-iond. , .give  s 
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you  food  to  v/hich  you're  not  entitled.  These  people  arc  all  receiving 
their  rationed  food  from  another  source.  Failing  to  return  any  ration 
took  or  stanps  you  nay  find:  A  lost  ration  "book  or  stamps  should  iDe 
returned  at  once  to  any  War  Price  and  Rationing  Board.  G-iving  up  your 
unused  stanps  to  your  dealer;  These  stanps  can  he  used  hy  a  dishonest 
nerchant  to  huild  up  stocks  to  which  he  is  not  entitled.  Expired  ration 
stanps  should  "be  destroyed  "by  the  hook  owner  pronptly. 

While  the  Hone  Front  Pledge  Canpaign  will  "be  strictly  a  local  affair 
in  every  cora;unity,  several  govemnent  agencies  will  cooperate  hy 
neans  of  an  inf ornational  canpaign.    The  War  Food  Adnini strati  on,  Depart- 
nent  of  Agriculture,  Office  of  Price  Adninis tration,  Office  of  Civilian 
Defense,  Office  of  War  Infornation  and  Office  of  War  Mobilization,  will 
join  with  radio  networks,  news  services,  national  advertisers,  retail 
associations  and  others  in  naking  this  canpaign  a  real  success^ 

Meat  for  Fighting  Men 

Have  you  seen  the  new  red,  white  and  "blue  poster  that's  heen  appearing 
all  over  the  country  during  the  last  few  days?    It  contains  a  pledge 
v;liich  is  very  apropos  of  the  second  sentence  in  the  Hone  Front  Pledge, 
explained  in  detail  elscwii«rc  in  Round-Up,    It  reads:    "I  shall  huy 
no  nore  neat  tlian  ny  nvtion  stanps  entitle  ne  to,,, "because  the  rest  of 
the  neat  is  needed  for  the  war," 

We  should  reiien'ber  that  the  little  red  stanp  sinply  linits  our  supply 
of  certain  foods  at  hone,  so  that  our  nen  away  fron  hone  nay  have  all 
they  need.    Why  don't  you  ask  your  listeners  whether  they  always  think 
of  it  tliat  way, , .perhaps  if  they  do,  it  will  help  then  to  identify  the 
v;ord  "rationing"  with  "sharing",  rather  than  with  "giving  up". 

NEW  FOOD  DISTRIBUTION  ORDERS 

Note:     We  realize  tliat  sone  food  distri'bution  orders  do  not  affect  the 
honenakers  in  your  audience.    By  including  connent  on  all  orders  as 
issued,  hov/cver,  you  will  linov;  that  we  haven't  overlooked  any  of  then, 

FDO  No,  6^  —  Paare  ■ 

This  order  "by  the  War  Food  Adxiinis tration,  restricts  interstate  shipnent 
of  fresh  Bartlett  and  Beurre  hardy  pears  fron  the  Pacific  Coast  states, 
in  order  to  prevent  "undue  diversion  fron  processing  into  fresh  narket 
channels.     In  view  of  the  fruit  crop  shortages  in  other  sections  of  the 
country,  and  the  current  denand  for  fresh  fruit,  the  WFA  considers  it 
necessary  to  linit  fresh  shipnents  of  pears  so  that  processing  plants 
can  continue  to  operate  in  neeting  nilitary  and  civilian  requirenents, 

FDC^  No.  66--  MALT  CONSERVATION  ORDER 

The  original  nalt  conservation  order  of  the  War  Production  Board  has 
"been  transferred  to  the  War  Food  Adninistration  with  several  additions. 
FDO  66  requires  that  I5  percent  of  the  allocated  nalt  grain  for  "beer 
should  "be  used  for  producing  a  beer  of  an  alcoholic  content  of  3,2  percent 
or  less.    However,  no  3,2  percent  beer  in  the  hands  of  the  brewer—  up  to 
15^  of  total  plant  capacity —  nay  be  sold  v/ithout  authorization  fron  the 


Director  of  Food  J3istri"bution,    It  is  anticipated  that  such  authori- 
zation will  he  granted  in  instances  of  government  purchase  primarily 
for  the  armed  forces.    Under  the  new  order,  the  existing  malt  con^- 
servation  requirements  remain  the  same, 

A  nev;  provision  of  the  order  exempts  from  malt  restrictions  any 
■bre'''er  wl:.  i  uses  los'?  Ihr-n  2,000  "bushels  in  three  months.     This  is  to 
prove:". u:'C.';,e  h3i"d<ri..i'p  on  very  small  units  of  the  "brev/ing  industry, 

'^■'■■■'^  'i.;^(\"iT<'::iy  ■>! ven  Priority  in  Tallov/  and  G-reaso 

Due  to  tho  prosGVii.  -ihoi^tage  of  tallow  and  grease,  the  War  Food  Adminis- 
trai;ion:  issjf-d  hT;0  C'J    giving  essential  war  industries  preference  over 
other  users  in  ootaining  requirements  of  these  raw  materials. 

Although  soap  manufacturers  are  the  largest  users  of  tallow  and  grease, 
they  areri-t  allov  od  to  apply  for  authorizations,  hut  can  get  their  rav; 
materials  after  essential  industry  has  hecn  supplied.    Current  soap 
production  is  hcLng  maintained  "by  the  use.  of  crude  soyhean,  palm, 
and  cocoanut  oils,  and  other  domestic  materials  to  supplement  the 
current  short  supply  of  tallow  and  grease* 

FDO    GZ-  Part  of  Tohacco  Crop  Frozen  Temporarily 

From  July  2S  until  August  3I  future  contract  purchases  on  the  majority 
of  cigar  filler  and  hinder  tohacco  from  the  19^3  crop  will  he  frozen. 
The  purpose  of  this  action,  as  announced  in  FDO  68,  is  to  halt  the 
present  huying  of  tohacco  for  speculative  purposes  hefore  it  is  har- 
vested,   Pre-harvest  huying  threatens  to  disrupt  distrihution  of  this 
year' s  crop, 

FDO-69-  Alcohol  Uses  Restricted  for  2^  Fruits  and  Berries 

In  order  to  aid  in  meeting  the  military  and  civilian  requirements 

for  fruits  and  berries,  the  V/ar  Food  Administration  has  restricted  the 

manufacture  of  alcoholic  products  from  25  kinds  of  fruits  and  herries. 

The  fruits  and  herries  affected  hy  FDO  69  are  apples,  apricots, , hlack- 
herries,  hlueherries,  hoysenherri es ,  cantaloupes,  cherries,  currants, 
dates,  devrterrics,  elderberries,  gooseberries,  concord  gra.pes,  huckle- 
berries, Johnsonberries,  loganberries,  Olympic  herries,  peaches,  pears, 
pineapples,  plums,  prunes,  raspberries,  strawberries  and  youngberries. 


The  restrictions  allov;  the  sale  of  these  fruits  and  terries  for  alcoholic 
products  only  v^en  the  lot  is  unfit  for  h-unan  consunption,  or  except  v;hen 
there  is  no  consuner  denand  for  the  products  unless  they  are  converted 
into  an  alcoholic  product.     Specific  exenptions  in  such  cases  uust  be 
olDtained  fror.  the  County  Atjri cultural  War  Boards. 

POINT  VALUE  CMGES 

You've  doubtless  "becone  far.iiliar  vath  the  point  value  changes  on  "both 
red  star.:ps  and  "blue  star.ip  foods  "by  this  tine    The  increase  of  "butter 
fron  8  to  10  points  a  pound  is  the  one  tliat  vidll  have  the  i.iost  effect  on  a 
groat  nany  consuners.     The  reason  for  this,  CPA  states,  is  tliat  the  denand 
for  "butter  has  "been  rmming  a"bcut  5  percent  alioad  of  the  supply,  and 
if  not  cl^Gckod,  it  night  lead  to  a  serious  shortage  during  the  season 
of  lov;er  production  in  the  fall.    You  can  pro"bably  assist  your  listeners 
considera"'oly  "by  rcninding  then  of  sone  of  those  "butter-stretching  tricks 
tliat  were  v.ddely  in  use  "before  "butter  v;as  rationed.    Now  that  the  point 
value  has  "been  raised,  it's  quite  pro'bable  that  people  will  he  "buying  less 
"butter.     That's  wliat  rationing  is  for,   of  course,  to  nake  possi"ble  a 
floxi"ble  control  of  the  supply  and  demnd  situation. 

You  night  point  out  that  the  point  value  of  nargarinc  renains  the  sane, 
and  there  is  still  further  conpensation  in  the  one-point  reduction  in  the 
point  value  of  lard,   shortening,   salad  and  cooking  oils. 

Certain  pork  cuts  liavc  "been  reduced  one  point  a  pound,  and  so  liave  neat 
spreads  in  tin  or  glass.    To  encourage  those  who  like  pig's  feet, 
and,  perhaps,  to  nake  sone  converts,  canned  pig's  feet  v/ith  the  "bone  in  are 
also  down  a  point,  nald.i'^;  then  a  single  point  per  pound.    Eresh  and  cured 
pig's  feet,  also  pork  "back"bone,  can  "be  "bought  without  any  points  at  all, 
cone  the  first  of  August. 

BLUE  STIMT  CH/"iNGES 

The  principal  changes  arc  in  frozen  fru.it s  and  "berries,  which  are  up 
three  points  a  pound. .,  this  nakes  the  use  of  fresh  fruits  and  "berries  all 
the  ::ore  to  "be  reconnended.    The  sane  is  true  of  the  frozen  vegeta'oles 
vrhich  have  been  increased  two  points  per  pound.,  .green  beans,  lina  beans, 
cut  com,  peas  and  spinach, ,, all  of  which  are  coning  fron  victory  gardens 
these  days,  of  course. 

Frozen  fruit  juices  are  dovm  two  points,  however.    And  speaking  of 
juice,  there's  another  clTO-nge  in  tonato  juice  point  values.    The  cans  and 
bottles  fron  ik  ounces  insizo  upward  are  up  one  point.     Tint  should  nake 
the  hone  preservation  of  tonato  juice  one  of  the  nost  attractive  of  canning 
activities.      The  point  value  of  canned  and  bottled  dried  beans,  including 
various  baked  beans,  in  the  v/oight  bracket  over  one  pound  tv/o  otuices  through 
one  po\ind  six  ounces  is  raised  one  point.     This  is  an  increase  of  ik  to 
15  points.    However,  in  the  next  higher  vreight  bracket,  over  one  po\ind 
six  ounces  including  two  pounds,  the  point  value  has  been  lov/ered  fron 
21  to  18  points,    Vfiiether  you  pay  I5  or  19  points  for  a  can  of  beans, 
the  paclcaged  (dried)  ones  arc  still  the  better  bxay.    Hone  baked  beans  will 
be  very  welcone  to  the  fanily,  you  can  be  sure... and  the  wonen  working  away 
fron  the  hone  nay  be  able  to  arrange  vath  a  neighbor  to  do  the  actual  baking, 
in  return  for  sone  other  favor. 
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Have  you  noted  also  that  the  overlap  period  on  blue  stamps  has  changed? 
Blue  stamps  R,        and  T  will  be  good  from  August  1  through  September  20, 
which  OPA  hopes  v/ill  be  helpful  to  hcmomakers  in  budgeting  their  point 
allowance  o 

THE  LID'S  OFF  THE  COFFEE  CANISTER 

Yes,  coffee  is  off  the  ration  list  —  sugar  coming  off  soon  too,  we  hear. 
It's  good  nev/s  and  everybody  is  very  happy  about  the  v/hole  thing.        All  v;e 
can  say  about  our  stcry  en  coffee  and  sugar  ./hich  appeared  in  Radio 
Round-Up  on  July  10  is  that  v/e  checked  the  information  in  it  very  carefully 
with  both  the  commodity  branches  concerned  in  FDA  and  also  with  OPA,  and 
v/ere  assured  that  there  was  little  likelihood  of  either  coffee  or  sugar 
being  released  from  rationing  in  the  near  future.    As  most  of  you  v;ill 
recall,  v/ithin  a  fev/  days  after  that  issue  cf  Round-Up  was  cut  that  "OPA 
Spokesman"  was  quoted  as  saying  that  coffee  rationing  v/ould  end  cn  August 
11,    The  only  thing  further  v/e  have  to  say  is  that  both  Rcund-Up  and  the 
OPA  Spoke smajn  v/ere  wrong, 

CHANGES  IN  BEEF  SET  ASIDE  ORDER 

The  amount  cf  beef  meeting  army  specifications  required  to  be  set  aside  ^ 
has  been  reduced  from  45  to  30  percent  for  the  week  ending  July  31,  In 
the  future  weeks  it  will  be  reduced  to  40  percent,  which  represents  about 
l8  percent  of  the  total  commercial  beef  prcducticn, 

•As  'we  said  in  last  v/oek's  Rcund-Up,  WFA  officials  expect  mere  beef  will  be 
available  for  civilians  in  most  sections  of  the  country  to  meet  ration  points. 
This  is  because  there  is  an  increased  number  of  cattle  going  to  market  from 
now  on  through  November,    Procurement  Offices  for  the  armed  forces  report 
that  full  requirements  of  beef  are  being  obtained  from  increased  supplies 
made  available  by  the  set  aside  order. 
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ITURKgyS  NOW  IN  STOmGIC  0,K.  FOR  CIVILIANS 

Tejl  yoiir  listeners  not  to        afr  id  of  :-iny  of  tha  tnricer'S  they  hap:)nn  to 
find  in  their  raari-rets,  or  se-  on.  the  bill  of  fave  of  th^ir  I'avorite  restaxirants, 
"betv.'oea  nov;  and  Aiviv.st  l6th.     If  it's  a  repii.table  placj«- of  business,  e:o£..  if 
ths  price  of  the  to/.'-ke;'  is  not  over  the  ceilinj,  there's  little  likelihood  of 
its  being  {i  bla.ck  r^irrcct  birc";.    You  see,  under  the  nev.'  turkey  order,  (FDO  ?i^71)  » 
onX.y  live  or  dressed  turlceys  nr-iiketed  on  or  after  ia\j;ust  2nd  ai'e  af footed, 
T-jJkeys  in  storage  before  thiit  date  uay  be  i;sed  v/ithout  restriction,  and  vdth- 
0V(t  fear  of  the  chi^Xiie  of  impatriotisn, 

Aboxit  ivi'  a^.st  l6th,  hov/ovnr,  it  is  expectec.  tliat  an  ainendirient  to  this  or6.er  vdll 
be  inade  effective,  v/hich  v.lll  prohibit  all  further  civilian  usn  of  t^.irkeiys, 
throUi2;h  hotels,  lestsuraats,  dining  car  service  and  horn?'  GOnsu.;!ption,  -jutil 
the  recidrements  of  the  armed  forces  ;ip.ve  be-^n  met, 

JiiTCM  c;:t  for  thqsz  sv/:i.  ;t  rcTiVJOjis 

Have  yOU  heard  v;h.ut  they're  sayins  about  sv;eet  potatoes?    The  19^^3  crop  is 
expected  to  be  tlie  second  lar^.est  on  record,    o3  :nllion  buGhols  are  likely 
to  be  -^rodviccd  this  :/e.-  r..,.lS^2  could  boast  only  65  nillion, 

Siroplies  should  be  substantirl  in  the  south  by  r.iddle  or  late  Au^st;  in  the 
nio-';;cst,  north,  end  far  v;est,  by  about  September  1st;  in  other  arer.s  by  Sep- 
trraber  lOth,     The  per  capita  coi.suuption  of  sweet  potatoes  is  hij^hest  in  the 
Goathem  states.     In  the  northeastern  and  raidv.'ot-tr^rn  states,  consvunjji-.ion  could 
be  :nat?rially  e;cpanded.     This  is  true  also  of-  the  Rocky  Mountain  i^jiu  Pacific 
Coast  states,  v/hich  are  usu.lly  only  reasonably  viell  sunpli  ;id«     The  lar:^;e  crop 
this  year  vail  make  lar^.er  shiarents  to  jiIj.  areas  possible,  if  consuraer  in- 
terest is  stin-'aD.atod, 

Just  as  in  the  case  of  vdiite  potatoes,  '..'hich  flooded- the  market  about  a  month 
avo,  consxLiers  should  be  .  skcd  to  cooO';rr.te  by  increfisin^^  their  p\'rchases  of 
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svw'eet  potatoes  durin--  tae  period  that  the;/  ars  plentiful.     The  sv;o-t  potato 
has  a  v;ide  variety  of  uses,  and,  like  othsr  yellow  vegetables,  is^a  sotirce  of 
the  important  vitamin  A,  so  it's  rrec.tly  to  the  advanta^^e  of  consv:aers  to  make 
,-ood  use  of  it.    Fi;jrthorrnore,  dToxinfi  August  and  Septemoer  many  of  the  sv/oet 
potatoes  on  the  market  vdll  be  fairly  perishable  and  must  be  used  up  ianediate- 
ly.    Later,  constuners  ccji  be  .vsked  to  biiy  cured  sv/eet  potatoes  in  qus-ntity  and 
store  then  at  home,  if  there  is  suitable  storage  space.    Broadcf-.sters  C'.Ji  be 
of  great  help  in  this  connection  by  givini^  full  information  about  the  importance 
of  this  ve^setable,  its  nutritional  value,  and  the  variety  of  vra,ys  of  preparation, 

MILIT^gRY  APPLICATIONS  FOR  M  B^vTlOi:  BOOK  THRIJS 

Ecre's  the  answer  to  that  question  people  probably  have  been  risking  you  about 
hov;  and  v;hen  service  men  and  v;onen  v/ill  get  their  now  ration  books.    OPA  lias, 
annovnced  tliat  all  .T.erabsrs  of  the  armed  services  of  this  countr-^,  and  of  the 
United  iictions  v/ho  are  eligible  to  use  this  book,  \vill  receive  application 
blanks  from  their  com;',anding  officers,  beginning  about  August  15th.  This 
special  military  application,  similar  in  form  to  the  one  used  by  civilians, 
must  be  mailed  to  the  OPA  mailinei  center,  Chica^io,  before  August  yi.    It  is 
expected  that  the  processing  of  these  applic-^tions  rjid  their  issiu^Jice  v.dll  be 
completed  betv/een  August  15th  and  Septeaber  10th,    The  book  v/ill  not  be  needed 
for  buying  rationed  goods  before  that  date, 

War  ration  book  three  is  to  be  used  only  be  mcTubers  of  the  armed  services  who 
custoiaa.rily  need  rr.tion  stamps  for  purcha.Ging  food.    This,  of  course,  ueans 
those  v/ho  do  not  eat  in  a  milit^r^''  mess.    About  700,000  men  and  v/omen  are  es- 
tiiietsd  to  be  elit^ble  for  book  three, 

FIGHT  HIDD3N  HUIJGaR  WITH  VI GTORY- GA.BDEIT  PRODUCE 

Do  you  realize  that  the  dark  green  leafy  and  the  yellow  vegetables  from 
victor.^'  gardens  are    amoug  the  most  effective  foes  of  hidden  huiiger?  Dr, 
Walter  V'ilkins  of  the  U,  S.  Public  Hea.lth  Service,  nov/  on  special  as'./ignment 
to  the  i^ar  Food  Administraticn,  grve  a  r.dio  talk  on  this  subject  a  few  days 
a;^,o.    He  said,  "one  serving  of  the  lowly  turnip  green  (or  mustard  greens  or 
kale)  gives  us  all  the  vitamin  A,  about  I/3  e^jch  of  the  vitamin  C,  iron  and 
CK.lciuTfl,  and  I/5  of  the  vitamin  B2  v/e  need  for  an  entire  day."    Ur,  'Jili-ins 
v/arns,  however,  that  these  vegetables  must  be  cooked  properly  if  v;e*re  to  get 
the  full  value. ,  .overcooking  i.rill  rob  them  of  flavor  and  food  value.  You 
broadcasters  can't  sry  too  much  about  the  importance  of  using  aiid  cooking  these 
vegetables  in  the  ri;.^it  v.-ay. 

Speaking  of  hidden  hunger,  Dr,  '.v'ilkins  says  ths.t  abnormal  f..-.tigue,  in  both 
grov/nups  and  children,  is  often  caus-.d  by  hidden  hunger.    The  people  v;ho  tire 
too  easily,  who  are  tired  when  they  wrke  up  in  the  morning,  even  after  a  good 
night*§  rest,  are  usually  shov/ing  symptoms  of  hidden  hunger,.,a  lack  of  some 
of  the 'important  minerals  and  vitamins  v/hich  are  necessary  to  help  keep  the 
body  in  good  condition.    By  eating  enough  of  the  protective  foods  e:  ch  day, 
it's  poi.^ible  to  beet  hidden  hunger.  Dr.  V.'ilklns  assxires  us. 

By  the  v/oy,  tha.t  e-cellent  short  fevture  movie  "Hidden  Hun  ger"  is  still  avail- 
able for  showing  to  groups  interested  in  good  nutrition.    It  ccsl  be  secured  by 
application  to  the  mid-west  re,  ion  office  of  FDA,  in  Des  Moines,  lov/a.  Another 
-ood  film  is  the  one  vhich  tells  the  story  of  the  discovery  of  vit^.uain  Bl... 
this  is  called  "Kodest  Miracle",  and  can  be  obtained  in  the  same  way. 


ALLOCATION  OF  SDIBLE  FATS  AITD  OILS 

Here's  more  nev/s  aliout  the  national  food  "budget.     The  War  Food  Adminis- 
tration has  announced  that  the  total  supply  of  fats  and  oils  will  lie  over 
8  "billion  po"unds—  5^  Million  of  which  vrill  go  to  civilians,  and  2-g-  "billion 
po\mds  to  our  military  forces,  allies,  UeSo  territories,  foreign  reha'bili- 
tation  and  friendly  nations. 

This  means  that  the  folks  at  home  will  "be  allotted  approximately  pouMs 
per  person —  about  5  pounds  less  than  in  15^2.     Of  the  civilian  allotment 
there  vdll  "be  availa"ble  a"bout  9  ounces  a  week  for  each  person  for  direct 
home  use.    An  additional        ounces  will  "be  availa"ble  for  indirect  consump- 
tion in  restaurant  meals,  "bakery  products,  mayonnaise,  canned  fish,  con- 
fections, and  other  products. 

During  the  current  quarter,  FLA  has  earmarked  for  civilians  393  million 
pounds  of  lard,         million  pounds  of  shortening  and  oils,  kll  million 
po-.mds  of  "butter,  and  100  million  pounds  of  oil  for  the  manufacture  of 
margarino. 

Fats  and  oils,  "both  edi'ole  and  inedi"ble,  are  in  shorter  supply  than  normal 
because  important  sources  of  imports—Asia  and  East  Indies — are  cut  off, 
while  the  wartime  requirements  are  increased  greatly. 

Lard  Set  Aside  Order  Suspended 

Production  of  lard  in  the  past  several  v/eeks  has  been  more  than  ample  to 
meet  the  requirements  for  war  purposes,  and  WA  officials  expla,in  that 
adequate  supplies  are  nov;  available  without  the  aid  of  a  set  aside  order. 
Therefore,  V/FA  has  announced  the  suspension  of  the  order  requiring  packers 
to  set  aside  5O  percent  of  their  lard  production  for  government  purchase. 
Federally  inspected  lard  production  during  the  6  months  ending  June  30»  19^3 
increased  almost  a  million  pounds  over  the  total  of  the  same  period  last 
year.    The  now  situation  vrill  not  affect  civilian  supplies,  which  have  been 
adequate  for  many  months, 

MORE  ABOUT  ENRICKED  FLOUR 

Maybe  you've  heard  that  the  War  Food  Administration  hold  a  public  meeting 
in  Vfeshint,ton  on  July  21,  at  v;hich  it  v/as  proposed  that  all  white  flour 
for  human  consumption  be  enriched,  in  order  to  help  maintain  the  nation's 
nutrition  at  the  highest  possible  v/artimo  level.    As  you  know,  Food  Dis- 
tribution Order  Ko.  1,     the  bread  order,  requires  all  comcc  rcial  bakers 
to  enrich  v;hite  bread. 

This  meeting  was  attended  by  approximately  200  representatives  of  milling 
and  baking  industries,  vitamin  manufacturers  and  nenb  crs  of  the  consuming 
public.    Dr.  Russell  M.  Wilder,  Chief  of  the  Civilian  Requirements  Branch 
of  FLA,  explained  that  although  flour  is  the  most  important  staple  a rticle 
in  the  diet,  some  of  its  most  valuable  nutrients,  vitamin  B-1,  niacin  and 
iron,  are  removed  through  the  milling  process.    These  must  be  restored  if 
flour  is  to  provide  its  rmximum  dietary  benefits.    Dr.  Wilder  said:  "In 
my  opinion,  enrichment  of  bread  and  flour  has  initiated  a  novenent  which 
ultimately  will  encompass  the  entire  food  cnvironi-icnt,  and  i:iave  effects  on 
the  public  health  as  favorable  as  those  -i^iiich  followed  the  inspection  of 
meat,  eradication  of  tuberculosis  from  dairy  herds  and  milk,  and  elimi- 
nation of  the  germ  of  typhoid    fevor  from  the  supply  of  vra,tor," 


Sad  to  say,  the  25  percent  of  the  vfcite  family  flour  which  is  not  enriched 
at  present  is  used  largely  in  sections  of  the  coimtry  v;here  the  nutritional 
standards  of  the  people  are  poorest  and  the  public  health  need  greatest. 
It  was  emphasized  thr.t  equipment  can  "be  made  availatile  for  enriching  all 
white  flour,  and  that  the  change  in  milling  practices  is  minor:    The  cost 
of  enrishment  of  the  new    standards,  wliich  also  includes  another  vitamin, 
riboflavin ,  is  very  small,  not  exceeding  35  cents  a  200-pound  tiarrelo 
Unenriched  flour  can  he  sold  at  a  correspondingly  lower  price,  of  course, 
and  many  manufacturers  v;ho  are  not  now  enriching  "because  they  fear  price- 
competition  have  expressed  a  desire  for  regulations  v/hich  would  require 
all  of  them  to  enrich.    You  hroadcasters  can  help  cons'O-mers  to  realize 
the  importance  of  enriched  flour  "by  explaining  th:?.t  this  improvement  of 
flour  is  urgently  advised  by  the  leading  medical  and  nutritional  cons^olt- 
ants  of  the  government.     Continued  use  of  white  flour  or  bread  not  improved 
will  result  inevitably  in  many  diets  lacking  these  essenuial  vitamins^ 

NSW  FOOD  DISTHIBUTIC!T  OEP-^^S 

FDO  Noo  70 —  Cold  Stora,2:o  Space  Limited  to  Perishable  ?ocds 

The  War  Food  Administration  has  announced  a  list  of  foods  v/hich  can  no 
longer  be  kept  in  refrigerator  storage.     This  is  to  assare  adequate 
cold  storage  space  for  foods  that  v;ill  spoil  unless  kept  at  lev;  tcapcr- 
atures. 

Beer,  v/ine,  liquors  canr^d  fruits  q«id  vegetables  (  except  cit.'.'nj.s  con- 
centrates)  sterile  canned  meat,  dried  v;hole  milk  in  certain  types  of 
containers,  canned  condensed  milk  and  dried  skim  and  evaporated  milk, 
canned  processed  cheese,  flour  and  cereal  products  are  on  the  list» 

This  is  an  effort  to  assure  that  no  foods  will  spoil  through  improper 
care.     Cold  storage  space  is  shorter  this  year  than  before  bo'-Tuse  of 
(l)     The  increased  production  and  storage  of  a  considerable  quantity 
of  the  early  crop  of  Irish  potatoes  in  order  to  minimize  the  loss  of 
the  crop,  (2)  The  increase  in  the  slaughter  of  livestock  and  the  effort 
±0  build  up  reasonable  stocks  of  meat  supplies,  (3)     The  forthcoming 
apple  harvest,  and  (4)     The  stocks  of  butter  v/hich  the  Government  is 
accumulating  nov/  to  provide  for  winter  war  needs. 

This  order  applies  to  all  public  cold  storage  v;arehouses,  cold  storage 
houses  opera.ted  by  meat  packing  plants,  and  cold  storage  .houses  usut  lly 
knov/n  as  apple  houses,  but  not  to  refrigerated  storage  space  in  vjholo- 
sale  and  retail  stores. 

FDO  No-  71  -  Temporary  Turkey  Embargo 

Hero's  the  climax  to  the  turkey  talk  in  the  July  2hth  issue  of  Romii-Up. 
FDO  llot  71  prohibits  the  sale,  purchase,  or  processing        live  or 
dressed  turkeys  except  as  authorized  by  designated  gove^Tinent  agencies. 
This  order  will  be  lifted  as  soon  as  military  overseas  r :quirer..ents  — 
10  million  pounds  of  turkey— -are  fliet,    Hov/cver,  F';j-7'-  dees  not  apply 
to  turkeys  stored  before  August  2.     This  v;ill  give  holders  an  oppor'- 
tunity  to  clean  up  stocks 'now  on  hand,  and  help  clear  freezer  spacco 
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PROGBAI^  NOTES 

DofiniriiS:  The  Black  Market 

Sonoone  at  OPA  recently  said:     "The  Black  Market  is  not  a  placcooee 
it  is  a  transaction,"      Tliat's  something  to  rer.ion'ber. 

Waste  Fat  Collections 

The  nonth  of  June  set  an  all-tine  high  nark  in  wagte  fo/:  collections 

throughout  the  country. ©alnost  g-l/2  nillion  po-ji^.ls  vroro  coilccteao 

The  Nev;  England  states  can  t-.ke  a  how,  "because  th'.l.  area  ■  anlcod  first 

in  poimds  collected  per  occupied  dwelling,     Thircy-one  states  shov/ed 

an  increase  over  May  collections,     V/PB  officials  point  out,  hov/evor, 

that  the  total  is  still  not  enough  to  neet  the  r  rods  of  vrar,  and  they 

urge  all  wonon  who  liave  not  saved  waste  fats  up  to  nov/  to  start  innediately 

to  do  so. 

That  Pressure  Qoolzcr  Q.U3stion 

fcyhe  you've  heard  discussions  about  the  use  of  one  of  those  snail 
pressure  cookers  for  canning.    We've  heard  people  raintain  tlv.t  it  can  he 
done.     The  USLA,  bulletin  on  "Hone  Canning  of  Fru-its,  Vegetables  and  Heat^*;" 
varns  again sL,  the  use  of  these  cookers  for  canningj  hov-^vero    They  are  in- 
tended only  for  cookihg,  and  the  pressure  gtxige  cv.rinot    .-.  r-jgiuated  so  that 
it  will  maintain  the  re^jilar  pressure  necessary  z^jC  suc(  .  ^js&^V.!;  processing 
of  foodso    ~-f  you  knov;  soncbody  who's  preserving  i'jod  '/v.'.th  one  of  these  snail 
cookers,  you  can  assure  hin  that  it's  a  natter  of  luck  :.f  anything  cones 
out  all  righi;o 

AUOUST  QUOTAS  ?0R  POail.  lAI-S  .^ilTD  :  ^  T"C:-T 

August  pork  cuotas  for  local  and  commercial  s.^aur,-' vert-'-b  in  all  areas  have 
been  raised  so  that  civilian  supplies  of  por-k  will  remain  at  aoout  present 
levelso  No  j>r  that  the  government  is  purchaL.ing  1-3ls  fab  pork^  civilians 
v;ould  ordinarily  have  more  fat  pork  in  their  quotas,  Hov/ever,  the  increase 
in  civilian  allotments  means  consmers  will  get  more  of  the  desirable  pork 
cuts.  This  clmnge  v/ill  enable  slaughterers  to  render  more  of  the  f.:t  cuts 
into  lard. 
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WAI-ITED:      SPONSORS  FOR  A  SUSTAINING  PROGRAM 


And  this  program  really  gives  sustenance,  too.     It's  the  new  School  Lunch 
Program,    Although  federal  funds  will  finance  a  substantial  part -oF  the  194-3- 
44  School  Lunch  Program,  the  project  is  basically  a  community  one.  The 
.succossof  the  program  v/ill  depend  on  local  initiative  and  local  sponsorship. 

Who  could  sponsor  the  School  Lunch  Program  in  your  conraunity?    Any  non- 
profit organization  can  be  a  sponsor.    This  includes  school  authorities, 
American  Legion  posts,  religious  groups,  child  care  centers,  parent  teacher 
associations,  and  similar  civic  and  service  groups.    The  enthusiasm  of  each 
community  v/ill  have  to  be  whipped  up  by  its  public  spirited  citizens. 

One  big  difference  in  this  year's  School  Lunch  Program  is  the  way  the  food 
v/ill  be  purchased.     In  previous  years,  foods  were  bought  directly  by  the 
Department  of  Agriculture  and  distributed  to  schools  through  state  welfare 
agencies.    This  year  the  buying  will  be  done  locally,  by  the  sponsors. 
This  change  was  made  to  simplify  the  program  and  to  conserve  the  transporta- 
tion and  storage  facilities  that  are  nfec6S3ary  under  the  centralized  distri- 
bution plan. 

The  sponsors  sign  an  agreement  v/ith  the  Food  Distribution  Administration, 
This  agreement  guarantees  that  the  sponsors  will  be  reimbursed  for  their 
purcliases  at  regular  intervals,    A  v/ide  variety  of  nutritious  products,  in- 
cluding fruit,  vegetables,  milk  and  me^t  are  on  the  "reimbursable  list"  and 
the  purchases  will  be  made  from  local  merchants  and  farmers. 
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In  this  new  program  there  are  three  types  of  lunches  thnt  will  Tdg  paid 
for  "by  the  Food  Distribution  Administration  at  rates  ranging  from  two 
to  nine  cents  for  each  meal,  depending  on  the  type  served.    Type  A  is 
a  complete  lunch  including  all  the  items  necessary  for  a  "balanced  meal. 
Type  B  has  smaller  portions  of  these  same  foods  and  is  less  adequate 
nutritionally.    Type  C  is  half  a  pint  of  milk.    Under'  the^agreemeat 
the  lunches  or  milk  must  "be  offered  free  to  all  children  unable  to  pay 
and  there  must  "be  no  distinction  between  those  who  pay  and  those  v;ho  do 
not.    The  agreement  also  states  that  there  must  "be  no  profit  from  these 
school  lunches.    Any  surplus  funds  must    revert  to  the  project  to 
improve  the  quality  of  the  meals  or  the  service, 

FDk  officials  emphasize  that  the  pro;sran  is  not  limited  to  children  of 
low-income  parents.    Lunch  should  bo  offered  to  all  children. 

Under  this  new  plan  the  government  will  pay  approximately  60  percent  of 
the  food  cost.    However,  the  spongers  must  arrange  for  the  equipment, 
the  labor  and  the  supervision.     Some  schools  could  provide  space  for 
this  projectr    In  other  neighborhoods  a  nearby  church  basement  might  be 
used,  or  a  community  hall  v/ould  serve  very  v/ell. 

Groups  v;ho  \^ash  to  apply  for  federal  aid  under  the  1943-^  School  Lunch 
Program  sho-^jld  send  their  request  to  the  nearest  office  of  the  Food 
Distribution  Administration. 

AN0TH5H  WAY  OF  BBimiSQ  "HQIC  THS  BACQ'J 

Working  ^idvos  never  cease  to  have  problems  of  buying,  preparing,  and 
serving  proper  food  for  their  families.    Often  the  stocks  on  the  grocer's 
shelves  are  seriously  depleted—  the  stores  crov/ded-- and  sometimes  the 
markets  are  closed  entirely  by  the  time  the  women  get  off  v;ork,  Now 
tlaat  there  a,re  so  many  vromen  working  outside  the  home,  va,rious  comnxinities 
arc  providing  nev;  services  and  redressing  old  ones  to  make  feeding  the 
family  easier. 

In  a  large  plant  in  Newark,  food  store  representatives^  come  around  every 
morning  taking  orders  from  women  v/orkers,.   At  the  end  of  tliat  shift,  bags 
filled  with  their  groceries  are  placed  at  the  door.    Then  the  women  are 
able  to  go  straight  home  instead  of  waiting  in  long  lines  at  the  store. 

In  some  towns  the  stores  stp-y  open  late  one  or  tv;o  nights  each  week. 
In  Philadelphia  some  butchers  hold  back  part  of  their  meat  supply  until 
6:00  PM  to  accommodate  women  who  get  off  work  late  in  the-  day.  Some 
\anrationcd  foods  are  apportioned  for  late  shoppers  too. 

Several  unique  services  are  offered  by  communities,  with  tlie  hope  of 
solving  food  problems.    A  complete  breakfast  is  served- on  the  trains  for 
war  workers  who  live  in  Norwich,  New  York  and  work  in  Syracuse  or 
Utica.    A  comunal  restaurant  is  planned  in  Nevr  York  to  provide  ready 
cooked  food  for  women  wr,r  v/orkcrs  to  take  home.     St.  Louis  volunteers  assemble 
last-minute  information  on  available  food  and  best  buys  and  channel  those 
to  women  at  work.     This  service  saves  the  v/orkers  money  as  well  as  time 
in  the  grocery  stores. 


Although  nany  services  arc  offered  nov;  by  vol\intecr  ^oups,  by  war 
plants,  and  various  conr.unity  organisations,   food  problons  for  working 
woacn  ;ire  a  long  way  fror.i  being  solvcdo     The  field  is  wide  opdn,  but 
there* s  a  need  for  ideas  and  ingenuity.    Perhaps  your  listeners  will 
have  sono  suggestions. 

■  VTEIPFIU^  TK3  POL-iTO  SITUiiTIOH 

We  iiave  been  receiving  quite  a  few  queries  on  the  V'ar  Food  Adninistro,tion' 
potato  purchase  and  conservation  prograr.i.    Perhaps  yov.  have  liad  a  few 
questions,  yourself,  and  would  like  sono  background  notes  on  the  situation 

The  quantity  of  potritoes  purchased  by  the  War  Pood  Administration,-  while 
great,  represented  only  3  percent  of  the  early  and  interoediate  iDro- 
duction.    If  the  UTA  purchase  progran  had  not  been  in  effect,  it 'is 
CGtinated  that  norc  tlian  50  percent  of  the  potatoes  purchased  by  the 
Governnent  would  not  liave  been  dug  and  would  have  been  a  conpletS" 'waste 
in  tems  of  available  food* 

A  total  of  6,^22  cars  of  early  Irish  potatoes  vrere  purchased  by  l'JPA# 
These  purchases  v;ere  nade  so  that  as  r.uch  as  possible  of  this  perish- 
able crop  could  be  conserved  for  food.    The  early  crop  is  hot  on'S  that 
can  be  stored  for  any  length  of  tine  but  nust  be  used  inr.iediatoly. 
Then,  too,  this  purchase  progran  provided  the  grov/ers  v/ith  the  fair 
returns  that  were  assured  then  v;hen  the  govcmncnt  called  for  incroa-sed 
production  of  this  essential  wo.r  crop. 

Of  the  6,^22  cars  of  potatoes  purchased  by  WPA,  about  half  of  then 
liave  been  diverted  to  canners,  2S2  went  to  deliydrators.    About  420 
carloads  were  sold  back  to  regular  connercial  distributors  who  liave 
been  able  to  narkot  then.    Here  than  1,000  cars  iiave  been  diverted  to 
starch  plants  to  be  used  in  a  finish  for  nany  typos  of  fabrics 
essential  to  our  arned  forces.    The  900  carloads  in  storage  Augxist  7  were 
being  noved  as  rapidly  as  possible  to  cannors  and  deliydratorso 

Sone  dunping  of  spoiled  potatoes  has  been  necessary  but  the  anount 
r-as  been  very  snail.    Wide  publicity  v;as  given  the  alleged  duiiping 
of  37  cars  of  potatoes  at  Vincinnes,  Indiana.    The  fact  is,  only  about 
one  and  ono-l:;alf  cars  of  spoiled  potatoes  v;cre  dunped.     If  sufficient 
labor  had  been  available,  the  figixre  v/culd  have  been  even  lov/er©  In 
nost  cases,  however,  warehousenen,  produce  nen  and  other  connunity 
interests  have  cooperated  to  prevent  vra,stc©    An  exar.iple  of  such  con- 
nunity cooperation  took  place  recently  at  Moorcstown,  Uev;  Jersey, 
v;here  volunteer  salvage  crev;s  helped  in  the  sorting  and  saved  90  percent 
of  nore  tlian  50  carloads. 

Q.UESTICITS  ^ilTD  AITSVBHS  GIT  E0M5  P?J:SSIIV..TI01T    '  . 

Here  arc  sono  of  the  o-nswers  to  q^uostions  on  hone  preservation 
v/hich  nay  have  cone  your  v/ay: 

Q,»    Is  there  any  linit  to  the  anount  of  hone-c<anhed  food  I  nay  sell? 

A#    ITo,  but  you  nust  collect  ration  points  for  all  sales,  at  the 

rate  of  eight  points  per  quart  (  k  point  s  perpound)  for  all  hone- 
canned  food  you  sell. 


Q,»    Must  I  a.lso  collect  ration  star.ps  for  hone—caiincd  foods  I  v/ould 

like  to  givG  ny  friends?  ^ 
A#    NOg     Each  person  in  your  fnr.:ily  nay  give  av/ay  up  to  50  quarts 

of  hone- canned  food  durir.g  any  calendar  year  v;ithout  collecting 

ration  sti'inps,   out  any  food  for  whicli  noney  is  accepted  is  not 

considered  a  gift.  . 


Q,    May  I  give  avny  nore  than  50  qiiarts  of  hone— canned  food  vathout 

accepting  noney,  provided  I  collect  ration  st:M;ips  for  all  gifts  in 
excess  of  50  quarts? 

A.  Yes. 

Q,»    !'Jhat  should  I  do  vdth  the  ration  stanps  I  collect  for  hone- 
canned  foods? 

A*    Turn  then  in  to  you.r  local  VJar  Price  and  Rationing  Boar.d, 
You  arc  not  required  to  nake  any  v/ritten  report. 

.Q«    May  I  join  a  group  of  ny  neighbors  and  use  the  local  caniis  ry 

for  processing  food  for  the  use  of  ny  fanily? 
A*    Yes.    You  nay  get  pernission  fron  your  rationing  "board  to 

use  a  local  canning  plant  to  process  food  for  the  use  of  your 

fanily,     if  yoti  neet  these  requirenents;     (l)    You  contrilDute  your 
";■  '    Siiare  to  the  canning  opero-tions;     (2)    You  are  neither  the  oimer  nor  any 
?■  pnployoe    of  the  plant;-  and  (3)    you  have  cither  us.ed  the  sane  conner- 
-rcial  facilities  hefore,  or  you  are  canning  only  fruits  and  vegeta^ 

ties  grown  'oy  a  nenher  of  your  group,  or  iDy  a  nenber  of  his 

fanily, 

Q,»    If  I  get  pernission  to  use  the  local  canning  plant  to  piit  up 

food  for  the  use  of  ny  fanily,  hov;  roany  cans  nay  I  have  vrithout 
surrendering  ration  stanps? 

A»    You  nay  have  your  share — v/hatever  that  n\inl>er  is.     OPA  sets  no 
linit  on  the  mmlier  of  cans  of  food  you  nay  put  up  on  a  cor>- 
nercial  c-s-nning  plant  to  ]provide  food  for  the  nenhers  of  your 
household, 

0,0    May  I  sell  the  food  I  process  at  a  conricrcial  plant? 

A*    Yes,   out  food  put  up  at  a  conriercial  plant  is  not  "hone  canned". 
If  you  wish  to  sell  it  you  nust  register  as  a  "Processor"  and 
collect  points  for  each  sale  at  the  rate  given  on  the  "official 
table  of  point  values," 

Qa    May  I  give  away— v/i thout  collecting  ration  points  or  noney—  any 

of  the  food  I  process  at  a  connercial  plant? 
A*    Yes,  as  long  n,s  such  gifts  do  not  exceed  in  any  calendar  year 

50  quarts  for  eadi  nenber  of  your  fanily^ 

Q«    Eo\i  do  I  fiiid  out  v/hcther  there's  a  connunity  canning  center  avail- 
able in  ny  conniinity? 

A*    If  you  live  in  a  rural  area,  get  in  touch  vdthyoiir  coimty 

extension  a,gent,  who  usvially  has  an  office  in  the  Court  House. 
If  yoir  live  in  the  city,  a  call  or  visit  to  the  City  Hall  vn.ll 
probably  answer  your  question. 


Q,,    Do  I  have  to  restrict  all  of  ny  food  preservation  to  canning  or 

may  I  preserve  foods  in  other  ways? 
A.     In  these  centers  a  great  numlDer  of  Victor;;''  Garden  Products  are 

saved  through  "brining,  pickling,  and  drying.     In  addition,  some  of 

the  centers  can  meat  and  poultryo 

0,9    Are  these  projects  charity  undertakings? 

A.    Atsolutoly  not.    They  are  for  everyone.    They  are  centers  to 
preserve  our  foods  so  there  will  be  "better  nourishment  for  all, 

Q,.-.    How  much  do  you  have  to  pay  for  the  use  of  these  facilities? 

Ao     That  varies  with  the  center,  'out  in  general  you  furnish  your 
ov.-n  fruits  and  vegeta"blos,   tops,  rings.  Jars,  or  cans.  Then 
there  is  usually  a  service  charge  "based  on  the  amount  of  food 
canned, 

0,0    What  is  that  service  charge? 

Ao     Some  of  the  centers  charge  a  few  cents  for  each  can--  other 

plrces  take  a  percentage  of  the  finished  product  as  a  method  of 
■pu.yzng  for  the  facilities.  This  cha.rge  usually  rojiges  between 
15  and  35  percent  of  the  total. 

0»    If  I  put  up  ;jost  of  the  foods  my  family  needs,  v;hat  should  I  do 
v;:'.  uh  "blue  ration  stamps  I  do  not  need  ? 

A,    I'ocitroy  theme    Any  stamps  you  do  not  use  to  "buy  commercially 

processed  food  for  your  family  leaves  just  that  much  more  processed 
foods  for  persons  who  are  una"ble  to  do  any  home  cannings 

MOST  LIKEJ.Y  TO  SUCCEED 

Here's  nevs  •a"bout  the  food  v/hich  has  really  come  into  its  ovrn  since  the 
"beginning  of  the  war.     It's  the  soy"beo,n.     It  is  "becoming  and  vdll  continue 
even  more  important  "because  of  its  rich  protein  content,  which  makes  it 
a  valuable  supplement  to  the  loss  plentiful  protein  foods,    Ln,st  year 
civilians  used  30  million  pound. s  of  soya  products.     This  year  there  has 
"been  a  tremendous  increase  in  productionc     Consumers  have-  "been  allotted 
more  tlian  360  million  pounds  —  or  27  percent  of  all  soy"bcan  flour,  flakes, 
and  grits  v;hich  v;ill  "be  produced. 

Soya  products  v;ill  "be  used  in  "breo-d,  soup  powders,  r-iacaroni,  "breakfast 
cereals,  and  in  pancake  and  other  similar  nixeso     In  addition,  flour  and 
grit  v/ill  be  available  for  horiemakers  to  use  as  protein  fortifiers  in 
meat  loaves,  pastry,  and  other  hone  cooked  standbys.     It  is  expected  that 
these  soya- supplements  will  be  ready  for  consumer  use  aroujid  October  or 
November, 

A  large  proportion  of  tho  soya  crop  will  be  shipped  ovorseasa    Very  often 
soya  products  are  used  to  supplement  other  foods  which  are  liard  to  ship. 
Dry  soup  powders  and  porridges  arc  bci;ig  fortified  v/ith  soya  flour.  Soya 
flour  v/ill  also  probably  be  used  in  making  macaroni  and  spaghetti  for  export. 
The  allies  v;ill  got  a'oout  240  million  pounds  of  soya  products.    People  in 
the  liberated  areas  may  receive  as  much  as  55  out  of  everj''  hundred  piunds. 

Since  19^1  production  of  soybea.ns  has  about  doubled — and  the  l^kk  goals 
call  for  a  further  increase  in  acreage.,    the  popularity  of  soybeans  hae 
sprung  up  almost  overnight.    They  can  be  rightly  called  the  food  most  likely 
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to  succeed,  -  ' 

lf:v?,t  Schools  Can  Do 

Schools  all  over  the  country  arc  "being  asked  to  introduce  into  their 
curriculun,  wherever  they  properly  can,  studies  of  food  vcste  and  food 
conscrvp.tion  ncasurcso     This  request  is  coning  through  the  U«  S»  Office 
of  Education  n,nd  through  the  Sta'ce  Departnents  of  Educationo  Elcr.ientary 
and  high  school  pupils  v/ill  he  rxtking  food  conservation  posters,  v/riting 
essays  and  giving  speeches  on  hov;  to  sa,ve  foodo 

^Caat  Clul3s  fan  Do 

Study  and  discussion  groups  could  plan  their  prograi"s  around  food  conserva- 
tion topicsc.     Cluhs  night  sponsor  denonstrations  showing  hov;  to  prevent 
v/astc  "by  the 'proper  ncbhods  of  "buying,  preparing  and  storing  foods.  A 
"Talcc-Off"  on  v;ast:;ful  shopping  practices  such  as  "buying  too  nuch  and 
pinching  and  prodding  the  fruits  and  vegetahles,  could  "be  nade  into  an 
anusing,  as  well  as  an  instructive  ski  to    Your  listeners  can  get  literature 
tb^t  vail  give  then  "background  infornation  on  v;aste  prevention  fron  the 
Food  Distri"bution  Adr.iini  strati  on,  Washington  (25)  Do  C© 

BAT I ON  RBMIITOERS 

Sugar 

StaJip  Noo  ih  in  Vfar  Eation  Book  One  "becai-.ie  valid  on  August  I6  and  vri.ll  remain 
good  through  Octo"bero     It  can  "be  used  for  five  pounds  of  sugar.  Stanps  I5 
and  16  are  each  good  for  five  pounds  of  sugar  for  hone  canning  purposes  and 
they  v;ill  renain  valid  through  OctolDer  3I0 

Red  ~  loj:ir".\ 

For  neo^tj  f.::ts,  oils  and  cheeses    Hed  Sta^'p  \'I  "becane  valid  August  I5  and  will 
.he  good  thro^i^gh  A-agust  3I0    P.ed  Stanps  T,  U  and  V  v/ill  "be  valid  through 
August  31  too© 

Blue  Stanps 

For  canned,  frozen  and  certain  dehydrated  foods:    Blue  Star.ix'S,  H,  S  and  T 
renain  valid  through  Sepcen^ber  20* 

HOEE  CAITJIZD  FRUITS  AInID  VS&5TABL3S  FOR  CinLIANS 

The  War  Food  Adninistration  has  announced  another  reduction  in  the  qii^uitities 
of  canned  fruits  and  vcgota"blcs  that  canners  vri.ll  "be  required  to  set  aside 
fron  the.  19^3  productionc    This  neo.ns  tho.t  there  v;ill  "be  approxinately  65- 
,  nillion  nore  cases  (2^  cans  to  o,  case)  of  these  products  availa"ble  for  con- 
suiners.    The  following  canned  foods  "be  affected:    Apples,  applesauce, 

fruit  cocktail,  "beets,  sweet  corn,  punpkins  or  squash,  lina  "beans,  and 
tono-to  puree. 


These  changes  in  sovernnent  roquirenents  won't  lia.ve  any  ir.ir.-.ediatG  effect 
on  ration  point  values  "because  the  size  of  the  15^3  pack  of  these  fruits 
and  vegota'oles  is  still  uncertain. 

YOU  UP  TO  DATE  ON  FOOD  ORDSRS 

7D0~72  —    Irports  of  Salted  7ish  Ror^ulated 

War  Food  Administration  has  required  individual  quoto.s  for  each  inportcr  of 
7  species  of  ir.portcd  sr-lted  fisho    This  order  is  to  assure  equitahle 
distrilDution  of  availa'oie  supplies  of  these  fish  in  the  United  States, 
Sach  ir.ipor uor' s  sr^arc  of  salted  cod,  haddock,  iiake,  pollock,  cusk,  ling 
and  saithe  v/ill  he  lir.ited  to  5?  percent  of  his  inpcrts  from  Canadp>  and 
IJev/foujidland,  in  15^2,  and  to  20  percent  of  his  19^2  imports  fron  Iceland. 

Fish  irr^jortcd  to  r-.ect  roquirenents  for  specified  t^-overnnent  agencies  vri.ll  he 
exaapt  fron  this  ruling. 


FDO  73—  Intersta t e  Shipnent  of  California  Freestone  Peaches  Restricted 

Due  to  the  great  denand  for  fresh  fr-o.it,  VJFA  issued  an  order  stopping 
interstate  shipr;ents  of  sonc  varieties  of  California  Freestone  Peaches, 
This  is  to  help  pernit  canners  and  driers  to  ohtain  sufficient  quaiitities 
of  this  yecar's  cro-p  to  neet  -military  and  civilian  requirenents  for  dried 
poaches. 

FDO  -7^ 

Shi-|)nonts  of  Slhorta  ijea ches  fron  tv/o  sta t cs  restricted 

FDO  7^  restrains  shippers  in  Washington  and  Oregon  fron  shipping  r.ore 
Slhcrta  peaches  out-of-state  for  frosh  consujiption  than  they  shipped  in 
1942o    WFA  cfficials  say  that  it  is  necessary  to  control  shipnonts  so 
there  won't  oe  a  disi^roportionate  share  of  fmit  narketed  in  fresh  fern. 
Processors  arc  thus  helped  to  ootain  sufficient  suj^plics, 

^cv;  overall  slau^'ht'^iL-Li censing  prog-ran —  a  new  licensing  jprogran 
lias  been  announced  hy  the  Vfer  Food  A3xiini stration  in  order  to  simplify 
and  speed  up  the  opcr-xtionof  the         Meat  Progran  effective  August  I5. 
Jurisdiction  over  nost  slaughterers  v;ill  he  transferred  fron  Cou-nty  War 
Boards  to  Food  Distrihution  Adninistration  Regional  Offices,    The  only 
exceptions  to  this  v;ill  he  large  packers  operating  on  an  interstate  hasis, 
v;hose  operations  v/ill  he  supervised  fron  V/ashin^;ton5  and  farn  slaughterers  who 
will  continue  under  County  War  Food  Connittoes,  operating  as  sub-comittees 
of  County  U.S,D.A,  '.'ar  5oards. 

Slaut-,hterers  will  he  divided  into  3  nain  classes.     Class  1  vrill  include 
those  who  are  licensed  for  Federal  inspection.    Class  2  v/ill  include  those 
v/ho  are  not  under  inspection,  except  farn  slaughterers  who  v/ill  he  iden- 
tified as  Class  3  slaughterers  rjid  v;ill  continue  to  operate  n-nder  the  pemit 
systen; 
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Tlie  new  order  iprovides  that  no  farner  nay  sell  ncre  tiian  kOO  porjids  of 
dressed  neat  in  one  calendar  year.    Previously,  the  farn  slaughterer 
vias  allov;ed  to  take  his  choice  betv/^en  killing  3  anir.als  for  sale  of  v^ich 
only  one  could  "be  cattle,  and  3OO  pounds  of  neat. 

Persons  holding  pemits  e.s  "butchers  are  eligitle  for  licenses  as  class  2 
only, -Now  their  nonthly  quotas  will  "be  detomined  "oy  thq  nunTDer  of  live 
aninals  slaughtered  in  the  corresponding  nonth  of  19^1*  "butcher  whose 
quota  "base  x^revi  ously  has  "oeen  in  terns  of  live  v/eight  v/ill  "be  requested 
to  furnish  a  statenent  shov/ing  his  19^1  kill  "by  species  and  "by  nonths  on 
the  "be-sis  of  nuiib  er  of  head,  Ee  nust  furnish  this  infomation  ocfore  he 
is  issued  a  license* 


S-96I 


1^  J  —  A  R  Y 

eiJR!lb>.:..-^^!AL  RECORD 

AUG  2  4 1943 
U.S.DEPAFmNTrr  hv^' 


Radio  Roiiffd-up 


A  Service 

For  Directors  of  WoL:en*s  Eadio  Programs 


♦  •  • 


)es  Moines,  lov.'a 
Au^st  21,  19^3 


AMMr-FiZJyT?'  TO  TTTB  TUBICEY  OIOIR 

The  ainendnent  to  the  Turkey  Order  (FDO  -  71)  >  which  we  told  yov.  ahout 
two  weeks  ago,  v;as  made  effective  "by  the  War  Food  Administration  on  August 
21»    This  amendment  requires  tliat  persons  holding  turkeys  in  storage  on 
or  after  this  date  set  aside  and  hold  the  turkeys  for  delivery  to  a 
governmental  agency.,    It  x^ennits  the  release  for  canning  purposes  of 
storage  turkeys  set  aside  under  the  ordero 

The  Turkey  Order  was  issued  for  the  purpose  of  meeting  the  armed  forces" 

request  for  10  million  poujids  of  turkeys  for  overseas  shipment,  a11 

restrictions  of  turkeys  will  "be  lifted  after  this  request  has  "been 

fillcdo     It  is  not  cxpoctod  that  the  cmhargo  will  extend  much  "beyond  October 

1st. 

think  you'll  ho  interested  to  knov/  that,  as  of  August  lyth,  l,750fOOO 
pounds  of  Turkey  for  delivery  hy  Septemhor  15  already  had  "been  received 
l)y  the  Army  (Quartermaster  Corps, 

-  ♦  • 

BEh-TIIIG  THE  PATION  *** 

Have  you  h..ard  about  people  who  are  always  trying  to  think  up  some  vra,y 
of  heating  the  meat  rationing  program?    Maybe  you  even  kno^^r  a  fe\7  of 
them  personally.     They're  the  ones  who  "borrow"  ration  stajnps  from  their 
f  ricnds, . . .  v/ho  offer  to  pay  above-ceiling  prices  for  meat,,..v7ho  accept 
an  occasional  "gift"  of  a  cut  of  moat  from  a  retailero    These  people  are 
more  than  chisolerso..they' re  saboteurs. 

The  v/ay  to  fight  those  enemies  is  to  encourage  every  homemakor  v/ithin 
sound  of  your  voice  to  sign  the  Home  Front  Pledge,    It's  short  and  easy 
to  remember;     "I  shall  buy  no  i:.ore  mer.t  than  ray  ration  stamps  entitle 
mc  to»,,becausc  the  rest  of 'the  moat  is- needed  for  the  \7ar." 


l/S  Department  of  Agriculture 
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Tho  Home  Front  Pledge  v/ill  help  to  defeat  the  Black  Market.     So  vail 
these  four  simple  rules:     1,    Bu;^'-  no  meat  v/ithout  ration  stamps;  2. 
Give  or  sell  no  stamps  to  others;     3«    Destroy  unused  stamps;     U,  Look 
on,  ration  stronps  as  your  v;ay  of  releasing  meat  to  the  armed  forces, 
gm^^  use  them  honoralDly. 

DO  YOUE  FOOD  SHOPPING  E/iBLY 

Are  you  encouraging  your  listeners  to  do  their  marketing  early,., 
early  in  the  week  as  v/ell  g,s  early  in  the  day?    !7e  talked  alxtut  this 
matter  in  the  Key  28th  issue  of  Hound-Up,  and  v/e  hope  you  We  talked 
ahout  it  a  hit  since  that  time.    You'll  he  interested  to  knov^  that 
one  nation-v/ide  chain  store  reports  a  h  percent  shift  in  sales  from 
Saturday  to  Wednesdays  which,  however,  doesn't  help  much  to  eo.se  the 
strain.    Nearly  60  percent  of  the  food  hu^^ing  is  still  concentrated 
on  Fridays  and  Saturdays.    Retailers  themselves  can  do  a  lot  to  help, 
"by  spreading  their  advertising  over  the  whole  week, ..more  than  70 
percent  of  the  food  advertising  in  representative  cities  is  still  "being 
done  on  Thursdays  and  i'ridayso 

Week  end  .jams  in  the  grocei-y  stores  waste  the  time  and  energy  of  "both 
salespeople  and  customersc     our  week-end  shopping  habits  arc  vra,steful 
of  food  too,     T'he  grocers  have  to  stock  up  on  large  amounts  at  one 
time,  and  usually  overtax  tneir  storage  facilitieso    Fruits  and  vegetahles 
i?pGil  for  this  reason,  and  also  because  of  bruising  and  mishandling  "by 
■untrained  people  who  are  hired  to  work  ^^reek-ends  and  help  take  care  of 
the  rush.     It  lias  heen  estimated  tliat  spreading  our  purcliases  through  the 
week  v;ould  prohahly  reduce  the  usual  vra,ste  of  fruits  and  vegetables  in 
retc,il  stores  "by  at  least  one-half. 

The  point  of  shopping  early  in  the  day,  as  you  all  knov;,  is  to  leave 
the  late  afternoon  hours  for  the  war  workers  and  others  in  "business  or 
industry  v;ho  have  to  \^ra,it  until  after  worlcLng    hours  to  shop. 

Tell  your  listeners  to  find  out  what's  in  the  markets  "before  they  go 
shopping, . .your  own  radio  station  is  probably  offering  certain  food 
services, ,, and  you  might  tell  them  to  read  the  papers  too.    Suggest  that 
they  plan  their  meals  ahead  as  much  as  possi"ble,  and  cook  enough  for 
at  least  two  noals  at  a  time.,, the  skillful  use  of  leftovers  should 
become  the  aim  of  every  homenaker,    -lisk.  v/omen  to  do  at  least  part  of 
their  food  shopping  early  in  the  week,  to  take  full  advantage  of  the 
fresh  vegeta'bles  and  fruits  coning  to  market  all  through  the  v;eek.  The 
v/oroan  who  follov;s  all  these  suggestions  is  ualcing  a  real  cent ri"buti on 
to  the  important  food  conservation  program  novr  under  \ira,y, 

G-HOVfIH&  QUE  OM 

The  United  States  is  not  only  gro^dng  sufficient  amounts  of  rice  for  her 
cvm  use,  but  also  cnougl-.  to  export.     Today,  we  are  exporting  rice  to  •  •  " 
Canada,  Cuba,  and  the  Cari"b"bcan  defense  zones,  shipping  rice  to  Hawaii, 
Puerto  Rice  and  Alaslca...in  addition  to  supplying  the  needs  of  the  armed 
forces  and  the  home  front. 


Although  So\ith  Carolina  was  the  first  state  in  the  United  States  to 
grow  rice,  the  crop  there  lias  declined.     Since  the  end  of  the 
nineteenth  century  Loiiisiana  has  assTomed  the  leado     Texas,  Arkansas,  ■ 
and  California  are  the  next  most  imioortant  rice  x^i'oducing  states© 

This  year  a  ■bumper  rice  crop,  .,o  over  70  million  "bushelso .  .is  expected 
from  a  record  nuirib er  of  acres  planted  in  riceo    The  19^3  crop  is 
anticipated  to  Ids  8  percent  larger  than  last  year's  croi^o 

Rice  ranks  ni^  among  the  low  cost  energy  producing  foods*  Brown  rice 
is  more  important  nutritionally  "because  it  contains  the  iDi'an  and 
germ  portions  removed  in  milling  the  grain,.    Rice  poJ.ish  is  also 
high  in  food  v^'.lue.o c.rich  in  iron  and  other  minorals,  and  vito.min  B© 
However,  the  vitamins  are  lost  in  the  milling  process  of  v/hite  riceo 
In  addition  to  these  qualities,  rice  contains  protein  and  fat  in 
good  qu/antitics,  and  has  a  high  caloric  contcnte 

SOYBZANIoo.A  BARGil.I!T  m  PR0T3IN  VA.LUE 

Apropos  of  our  story  a-tout  soy^beans  in  last  week's  Radio  Round-Up 
here's  a  "bit  of  interesting  information,  gleaned  from  the  talk  on 
soya  products  given  "by  Roy  Hendrickson  on  the  Farm  and  Home  Hour, 
Thursday,  August  l^Jtho    Mr,  Hendrickson  is  Deputy  Administrator  of  the 
War  Food  Administration,  as  well  as  Director  of  Food  Distritution. 
He  sp.id,  among  other  things. o." The  Department  of  Agriculture  and  the 
testing  kitchens  of  industrial  plants  and  women's  magazine?  arc 
working  on  new  vra,ys  to  use  soya  productsc    All  these  efforts  arc 
aimed  at  finding  nev;  kitchen  recipes  vrhich  will  take  full  adyantage 
of  this  important  protein  food.    And  it  is  an  important  protein 
food,  as  well  as  a  cheap  one.    Lot's  look  at  hov;  soya  protein  com- 
pares in  price  v/ith  the  protein  food  in  meat  and  milke    Meats  average 
p.tout  15  percent  protein„     With  steak  at  J,0^  a  poundoo.and  that's 
v/ishful  thinkingoc.a  pound  of  mea.t  protein  would  cost  $2.  Milk 
is  3i/  protein,  and  at  IS^  a  qmrt,  milk  protein  also  costs  atout 
$2.00  a  poiind.     Soya  flour  contains  SO  percent  protein,   so  it  v/ovi.ld 
take  two  pounds  of . soya  flour  to  make  a  pound  of  high  quality  protein. 
Soya  flour  will  average  around  15^  per  pound,  rotailo        That  makes 
soya  protein  Qost  30^  ^  pound,  compared  to  $2  a  pound  when  we  "buy 
our  protein  in  the  form  of  meat  or  milkc    Any  vra,y  you  look  at  it, 
that's  a  good  "buy."     . -    •  '.     ••  - 

This,  of  course,  is  considering  only  the  protein  values  of '.these 
foodsc.you  all  k::ow  that  ricat  and  milk  contain  other  important  food 
values.  ■   .  .  ^ 

(Footnote  to  the  foregoing!     iiTc'vo  just  seen  the  wartime  guide  to 
the  Minnesota  State  Fair,  and  were  interested  to  note  that  one  of  the 
features  is  listed  as:  "Soybeans  at  V/ar.e  .egigantic  exliilDit  featuring 
recently-discovered  uses  for  the  northwest's  newest  major  farm 
Indus  tr:/.") 


FROGBAM  NOTES 


Keep  It  Rolling 

\IP3  has  just  given  assurance  to  homemakers  that  the  fa.t  they  a,ccuinu— 
late  to  turn  in  for  manufacture  of  munitions  is  good  for  that  purpose 
even  if  it  has  turned  ra,ncide    Reports  have  cone  in  that  some  house- 
vn.ves,  parti cula,rly  in  faming  communities,  "believing  that  rojicid 
fats  have  no  value,  have  not  TDeen  turning  them  in  for  salvage.  This 
has  resulted  in  a  consideralDle  loss  of  glycerine  to  the  v/ar  effort, 

VHiile  it  is  true  that  officials  recommend  keeping  fats  in  a  cool 
place  so  that  they  vri.ll  not  "become  rc.ncid,  this  does  not  mean  that 
rancid  fats  will  not  "be  accepted  "by  "butchers.    Rancid  fats  retain  a 
majority  of  the  val'aa"ble  glycerine  that  goes  into  war  production,  and 
renderers  will  make  sure  tha.t  every  conce  received  v/ill  go  where  it  will 
do  the  most  harm  to  our  enemies, 

Bnter  The  Brown  Stamps 

OPA  announces  that  "brovm  ration  stamp  A,  from  War  Ration  Book  #3  goes 

into  use  on  Septem"ber  12 »     The  "brovm  stamps  are  to  replace  the 

familiar  red  stamps,  and  vri.ll  "be  used,  for  the  purpose  of  meats,  fats, 

oils,  "butter  and  cheese.    Here's  the  schedule  on  the  ""brownies": 

Stamp  A,  valid  Septem"ber  12;  Stamp  B  valid  Septem"ber  19;  "both  expire 

on  Octo"ber  2,     Stamp  C  valid  Septem"ber  26;  Stamp  D  valid  Octoher  3; 

Stamp  3  valid  Octo"ber  10;  Stamp  F  valid    Octo"ber  IJ;  all  expire  on 

Octo"ber  30,  ■  r 

You  may  v/ish  to  remind  your  listeners  that  "between  Septem"ber  12,  the 
day  on  which  the  first  "brovm  stamps  "become  valid,  a.nd  Octo"ber  2,  the 
day  on  v/hich  the  last  red  stamps,  X,  Y,  and  Z  expire,  "both  red  and 
"browns  will  "be  usa"ble.    Henceforth  the  meats- fats  ration  stamps  v/ill 
expire  on  the  Saturday  nearest  the  end  of  each  month,     the  new  sets 
"becoming  valid  on  successive  Sundays.    OPA  "believes  this  plan  will  "be 
an  advantage  to  "both  consumer  and  the  trade,  as  every  one  will  knov; 
the  day  of  the  v;eek  on  vrhich  the  stamps  \-rill  alvrays  expire, 

so^cst:-:ii:&  tor  ths  sv/sst  tooth 

Here's  good  news  for  those  vri. th  a  sweet  tooth.    According  to  Mr,  Jolin 

M,  VJlii taker,  Chief  Confectionery  Section,  V/TA,  shipment  s  of  cocoa 

"beans  have  "been  heavj'-  during  the  first  six  months  of  19^3*  In  viov  of  this, 

cocoa  powder,  "baking  chocol-.to,  and  swe  ;.t  chocolate  shculd  "be  L-.orc  c."bu.idant  thar. 

last  year,  in  fact,  if  the  shipments  continue  at  the  present  rate,  the 

supply  of  these  products  vri.ll  soon  "be  nearly  normal  again, 

Mr,  liTni taker  goes  on  to  say  that  an  increase  in  the  processor's  grinding 
quota  of  cocoa  "beans  means  another  rpdse  in  the  amount  of  cocoa-:pro~ 
ducts  allotted  to  civilians. 


And  here's  nore  welcone  news, •© sugar  quotas  have  "boon  raised,  '/ith 
the  increase  of  "both  sugr.r  and  chocolate,  wc  should  "be  atlc  to  find 
more  chocolate  "bars  at  our  cand;^'  countorso    Mr,  vrnitaker  explains 
tliat  this  incroasu  should  also  effect  civilian  supplies  of  chcvdng 
gun.    Lack  of  sufficient  aiaounts  of  sugo.r  1ms  iDeon  one  of  the  nain 
drav/backs  in  the  rr.r^ufacture  of  chewing  gui.i,  so  it,  too,  shotild  "be 
more  plentiful  nowo 

LUCFf  111  KEk7 

Back  in  193^  the  average  American  ate  about  tv;o  and  one-fifth 
pounds  of  neat  each  ii/eek.    Today,  the    UcS,  'wartime  neat  ration  is 
two  pounds  a  v/eek.    In  other  words,  the  average  American  is  now 
citing  just  alDout  as  much  meat  as  he  did  five  shears  ago,     Tluit  's  a 
lot  more  than  our  fighting  Allies  get,.,. and  our  Axis  enemies  too» 
American  \^r  m.Gat  rations  are  abovit  tvacc  those  of  the  average 
Britisher;  two  and  one  half  times  that  of  Germans,  five  times  as 
r.uch  as  the  Hollanders ,    and  atiout  seven  times  greater  than  the 
allocations  to  Belgians  and  Italians,     That  makes  the  Ar.crican  meat 
pinch  pretty  weak  "by  comparison, 

Ul'ICLS  SMA  MEi'^JS  BUSINESS 
OS 

m  ?OOLIN»  lil  PHILziDELPHiA 

The  War  Pood  Administration  couldn't  afford  to  lavish  much  brotherly 
love  on  Charles  and  luidreii/  Cornaglia.    They  were  cliarged  with 
slaughtering  meat  in  excess  of  their  quota  for  the  month  of  April© 
The  ^TA  has  suspended  the  livestock  slatightcring  pcrrdt  of  the  BainlDOw 
Meat  Ma,rket  of  Philadelphia  operated  "by  "brothers  Charles  and 
Andrev/, 
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FOOD  FIGHTS  FOR  FREEDOM 

That's  the  title  of  the  new  handlDook  which  you  may  have  received  alreadj'^e,* 
it  came  out  only  a  few  days  ago,  and  it's  full  of  information  as  to 
how  v;c  cm  make  our  food  fight  for  freedom  at  home  as  v;ell  as  all  over 
the  worlds    Also,  you've  doubtless  heard  and  read  ahout  the  scries  of  meet- 
ings scheduled  "by  the  OV/I ,  in  cooperation  with  War  Food  Administration, 
the  ^fer  Advertising  Council,  and  OPA,  the  purpose  of  which  is  to  mobilize 
the  advertising  world  "behind  this  campaigno     The  first  meeting  vk^.s  held 
in  Chicago  on  August  2^;  the  second  in  Tew  York  on  August  26;  the  third  is 
scheduled  for  San  Francisco  on  August  3O;  the  foiirth  for  Los  Angeles  on  .; 
August  31»    Palmer  Hoyt,  the  new  Director  of  OWI  Domestic  Relations,  is 
presiding  over  all  the  meetings.    Speakers  include  Marvin  Joi.  3,  Vfer  Food 
Administration;  Paul  A.  Porter,  Assistant'  to  the  Director  of  the  Office 
of  Economic  Stabilization,  and  representatives  of  all  the  agencies  mentioned 
above* 

At  those  meetings  the  FFF  Pr0i.5ram  "v/ill  be  discussed  vdth  national  advertisers, 
advertising  agencies  and  food  trade  representatives.    Time  and  space  bvyers 
and  other  media  people  also  vrill  be  invited,  and  in  some  of  the  large  cities 
where  FDA  and  OPA  Regional  Offices  are  located,  regional  representatives 
will  attend.     The  overall  campaign  v/ill  serve  as  a  background  for  all  indi- 
vidual food  programs  for  the  duration^    And  it  will  serve  to  coordinate 
the  activities  in  v;hich  you  broadcasters  already  are  engaged, ,» the  job  of  keep-, 
ing  the  public  posted  about  the  basic  facts  of  the  food  situation,  •  The  big  idea 
is  to  mobilize  every  citizen  in  a  food  crusade,  the  purposes  of  which  will 
be:    To  increase  production,  to  conserve  all  food,  to  preserve  as  much  fresh 
food  as  possible,  to  eat  the  right  food  for  proper  nourishment,  to  substitute 
plentiful  for  scarce  foods,  to  help  keep  food  costs  down,  to  adjust  to  now 
foods,  and  very  important  at  this  time,   to  share.        The  ''Food  Figlits  for 
Freedom"  campaign  will  get  under  way  in  September,  will  be  stepped  up  in  Octobei; 
and  vail  reach  its  peak  in  November, , .which  will  be  known  as  "Food  For  Freedom 
Month"  » 


C/S  Department  ofAgricuHure 

^WARFOOD  ADMINISTRATION 

fbod  uistribulion  Kdministrotion 


The  underlying  theme  of  this  yearns  Thanksgiving  observance  v/ill 
"be  the  sharing  of  food,  and  certainly  you  "broadcasters  will  have 
a,  grand  opportujiity  to  present  this  thought  to  your  listeners.  The 
slogan  of  the  campaign  is  "Produce  and  Conserve,  Share  and  Play 
Square" • o » ©and  that  slogan  alone  contains  a  great  deal  of  good 
program  materialc 

SIGN  01^  THE  SOTTBD  LIIT3 

Have  you  filled  in  the  hlank  spaces  on  the  cover  of  V/ar  Ration  Book 
ilo,  J)l    Mayhe  some  of  your  listeners  haven't,  either.    It  goes  into 
use  on  Septcmher  12,  you  Imov;,  and  the  cover  certainly  should  contain 
your  full  address  "before  you  start  tearing  out  those  hrovm  stampso 
This  is  the  first  book  mailed  out  from  OPA  Distribution  centers, 
youHl  remember,  and  because  of  the  lack  of  help,  it  v;as  possible 
to  got  only  the  names  written  on  the  covers  before  the  books  v;ere 
mailedo    OPA  suggests  also  thi?.t  you  fill  in  the  four  spaces  v;hich  give 
your  personal  description,  as  this  will  servo  as  your  identification 
in  ca,se  you  lose  the  booke    And  don't  overlook  the  line  for  your 
signo-ture.    If  a  person  is  irnablc  to  sign  because  of  age  or  incapacity, 
another  may  sign  for  him. 

Incidentally,  here's  a  good  opportunity  to  suggest  to  your  listeners 
that  they  read  some  of  the  fine  print  on  the  outside  of  this  ration 
book,  especially  the  lower  part  of  the  back  cover,  which  roads: 

"Rationing  is  a  vital  part  of  your  country's  war  effort.  Any  attempt 
to  violate  the  rules  is  an  effort  to  deny  someone  his  share,  and  vdll 
create  hardship  and  help  the  enemy, 

"This  book  is  your  government's  assurance  of  your  right  to  buy  your 
fair  share  of  certain  goods  made  scarce  by  v;ar.    Price  ceilings  have 
also  been  established  for  your  protection.    Dealers  must  post  these 
prices  conspicu.ously.    Don't  pay  morej 

"Give  your  whole  support  to  rationing  and  thereby  conserve  our  vital 
goods,    3e  guided  by  the  r^ale:     'If  you  don't  need  it, -don't  buy  it," 

A  "SVJ3LL":  POOPi 

'.■Jhen  you're  suggesting  dried  beans  and  pea.s  as  meat  alternates,  as 
you  pi-obably  do  frequently,  we  hope  you'll  warn  inexperienced  cooks 
that  these  dried  foods  expand  and  a  limited  amount  goes  a  long  vray» 
A  friend  whose  experience  in  meal~getting  is  rather  limited,  told 
us  an  amusing  stor^''  which  illustrates  this  point.    She  saw  some 
blo.ck-eyed  peas  on  her  market  v;hile  shopping  one  evening,  and 
realizing  that  she  hadn't  eaten  any  for  a  long  time,  decided  to  liavc 
some.  Knowing  that  her  husband  vct,s  fond  of  them,  she  hesitated  only  a 
moment  before  buying  tvro  po-'ands,,.a  pound  of  dried  peas  really  doesn't 
look  like  a  lot,  now,  does  it?    Well,  the  peas  swelled  and  swelled 
during  the  soaking,  and  after  they'd  been  cooked  their  qu^antity  was 
so  large  that  she  gave  about  lialf  of  them  away  to  neighbors  even 
brought  some  to  her  office  for  luncheon  one  day,,. and  at  that,  she 
reports  they  ate  black-eyed  peas  for  a  week. 


-> 

USM^  B  Home  Economists  make  several  sugtjcstions  which  v/ill  help,  if  you^re 
planning  some  menus  aroiind  delicious  dried  "bean  or  pea  soup^    In  place 
of  the  salt  pork  used  in  the  standard  recipe,  you  mi^jht  cook  the  "beans  or 
peas  \\rith  a  ham  bone,  or  add  iDits  of  leftover  meat,  or  a  f  ranz-furter 
cut  into  little  slices.,    Finely  chopped  or  ground  peanuts  also  add  an 
interesting  flavor  to  "bean  soupo    Tomatoes  or  carrots  add  a  touch  of 
color,  as  well  as  a  few  extra  vitamins,  to  "bean  or  pea  soupo    And  here's  a 
helpful  hints osif  you  forgot  to  put  the  beans  or  peas  to  soak  the  night 
before  j^ou  ha,d  planned  to  make  soup,  soaking  them  for  5  or  6  hours  in  luke- 
warm v;a,ter  vn.ll  turn  the  tricko 

KITJC  CONR"nVvlTIOIT 

During  the  v;arm  weather,  when  our  refrigerators  are  always  bulging  at 
the  scams  anyv/ay,  it's  a  good  idea  to  remind  your  listeners  occasionally 
tliat  it's  necessary  at  all  costs  to  find  room  for  the  milk  and  djiiry  products. 
Milk  should  be  kept  in  the  colder  part  of  the  refrigerator  too.,cc.and  never 
should  be  allowed  to  stand  outside  longer  tlian  is  absolutely  necessary© 
Keep  milk  closely  covered,  and  av/ay  from  odorous  foods,  such  as  fish,  onions, 
cabbage  and  melons,  as  it  absorbs  strong  odors^very  quickly Even  dried 
milk  keeps  longer  in  the  refrigerator,  vrell  covered ,    Canned  milk  which  has 
been  opened  should  have  refrigeration  too.     (in  this  connection,  refer  to 
the  story  "The  Turnover  In  Evaporated  Milk",  in  Hadio  Hound-Up  June  26).  If 
milk  does  become  sour,  it's  usable  for  cooking,  as  you  knowo    As  a  matter  of 
fact,  in  r.ost  recipes  calling  for  buttermilk,  sour  rdlk  can  be  usedo 

As  you  laiow,  milk  is  one  of  our  more  important  foods,,    For  that  reason, 
it's  an  important  part  of  the  food  conservation  campaign  to  stress  using  it 
carefully  and  saving  every  dropc    We're  approaching  the  autuim  months, 
when  milk  supplies  alv/o^s  decrease^  and  it  becomes  particularly  iriportant, 
therefore,  to  emphasize  these  points,, 

FOOD  DISTPJ5UTI0H  CKD3R  76  -  V/OOL  FAT  MILL  BE  ALI'OA.TBD 

In  accordance  with  our  policy  of  keeping  you  informed  about  all  Food 
Distribution  Orders,  here's  news  about  the  latesto 

The  V/ar  Food  Administration  lias  anno-unced  that  ii/ool  fat  v;ill  be  allocated 
beginning  Septeriber  lo    The  purpose  of  this  is  to  assure  adequate  supplies 
for  military,  essential,  civilian,  and  export  requirementSo 

Wool  fat  is  important  as  a  rust  preventative  and  leather  processing  agent. 
At  the  present  there  is  a  short  supply  because  machinery  for  the  domestic 
production  of  the  fat  is  lir.ited  and  imports  have  been  eliminated^ 

iiccording  to  FDO-76,  a  single  allocation  v/ill  be  made  to  producers  for 
distribution  to  druggists  and  cosmetic  manufacturers o 

KEEPIHa  OUR  MILY  BREaD  F?J]SH 

These  days  when  food  conservation  is  the  v;atchv/ord,  it's  interesting  to  knov; 
sor.e  of  the  stops  being  t^iken  by  industry  to  help  in  preventing  food  from 
spoi lingo    Have  you  ever  heard  of  a  mold  and  rope  inhibitor?    NoV  '.fell, 
neither  had  we  until  v;e  read  an  article  about  it  the  other  day.    It's  a 
product' in  the  form  of  white  powder  which,  when  added  to  bread,  slows 
down  the  development  of  mold,  and  of  the  condition  bakers  call  "Hope". 
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Mold,  is  a  vegotatle  grovith;  rope  is  a  ■bacteria-produced  tread  disease, 
which  starts  ■  inside  the  loaf  and  develops  -unnoticed  until  the  "bread  is 
cut.    It  consists  of  a  sticky  crunli  v/hich  can  "be  dravm  out  in  strings 
and  also  produces  a  discoloration  of  the  "broad,  as  well  as  an  unpleasant 
odor. 

The  devolopnont  of  this  r.iold  and  rope  inhi"bitor  is  very  intcresti:"-g.  In 
studying  natural  foods,  scientists  noted  that  certain  dair;'-  products  con- 
tained snail  quantities  of  propionate  salts,  v/hich  had  the  effect  of 
delaying  the  grov/th  of  nold.     It  vns  noted  particularly  t'nat  v/ell  developed 
Sv/iss  cheese  seldon,  if  ever,  "becane  xioldy,  and  upon  investigation,  the 
cheese  v/as  found  to  contain  almost  one  percent  of  propionate  saltse  The 
cxperinent  of  adding  a  snail  quantity  to  a  "bread  nix  was  tried© e^cand 
it  v/orkedo 

The  connercial  product,  lmov;n  technically  as  calciuii  and  sodiun 
propionate,  has  teen  in  use  for  the  xmst  few  years  in  "bread,  cakes  and 
pies,  under  various  climatic  conditions,  and  the  results  laave  "been  very 
favoro.'blco    Fron  2^  to  J,^  ounces  per  hundred  pounds  of  v;hite  flour  lias 
teen  found  to  retard  "both  nold  and  rope  to  the  satisfaction  of  "bakers 
and  housev/iveso       Its  use  docs  not  cliange  the  flavor,  texture  or 
appearance  of  the  "bread,  nor  the  "baking  procediireo    It  is  inexpensive 
tooooofour  cents  worth  is  enough  to  keep  100  loaves-  of  "bread  nold-frec 
for  several  days  longer  than  would  "be  the  case  otherwise.    In  this 
connection,  you  nay  renen"ber  that  one  of  the  provisions  of  food  distri- 
"bution  order  Jloo  1,  the  "bread  order,  fortids  the  consignnent  selling 
of  "bread.    This  neans  tliat  retailers  carinot  return  unsold  "bread  to 
"bakers  each  day,  "but  nust  keep  it  imtil  'it  is  sold.    The  use  of  a  nold 
and  rope  inhi"bitor,  therefore,  is  an  inportant  factor  in  assuring  con- 
suners  of  "bread  that  is  nold-free  even  though  it  isn't  always  fresh 
daily.    It  plays  an  inportant  part  in  protecting  "baked  goods  for  our 
nen  in  the  service  too,  particularly  in  certain  overseas  areas,  v/here 
hunid  clinatic  conditions  "bring  a."bout  serious  pro"blens  of  food  spoilage. 

If  yoxx  tell  your  listeners  a"bout  tliis  protective  ingredient  of  "c  al-ed 
goods,  you  r-iight  point  out  to  then  that  it's  up  to  consuners  to  continue 
v;ith  the  conservation  of  "baked  goods  "by  the  proper  storage  and  care  of  this 
val-ua"ble  food  after  it  cones  into  the  hone. 


STHEITC-THMIN&  THE  HOMB  FRONT 

How's  the  Home  Front  Pledge  Campaign  coming  along  in  your  part  of  the 
country?    Are  the  red,  white  and  "blue  stickers  going  up  in  home  and 
store  windows  in  your  tovm?     The  time  of  local  campaigns  vail  vary, 
of  course,  "but  we've  heard  that  lots  of  them  are  well  ucd  er  \iay,  and 
v;e  thought  we'd  pass  some  of  the  information  about  them  along  to  you. 
If  you- re  planning  some  radio  "broadcasts  in  v;hich  you'll  talk  a'Dout  the 
drive,  or  some  interviev/s  with  local  citizens  who  are  sponsoring  it, 
may"be  you  can  use  a  hit  of  the  following: 

In  Col-um"bus,  Georgia,   the  campaign  is  "being  sponsored  "by  Merchants' 
Associations,  V/omen's  Clubs  and  La"bor  Groups,    The  opening  rally  was 
held  in  a  theatre  (  which  ',;as  filled  to  capacity,  "by  the  wac/) ,  and 


"booths  v/ore  set  up  on  the  streets  to  take  signed  pledges,  and  to  give 
information  to  people  v;ho  had  not  attended  the  rally^     Colura'bus  also 
conducted  a  house-to-house  canvass,    \7indov;  displays  have  "been  arranged 
hy  more  than  a  hundred  stores,  and  almost  fortj/-  women  's  cIuIds  liavo 
made  the  pled(^;e  a  part  of  their  educational  progrcjae     Gary,  Indiana 
has  a  comuittee  of  29  raemhers  to  handle  the  campaign.    It's  under  the 
chairmanship  of  the  librarian  and  the  mayor,  and  includes  mcm"bors  of 
the  local  Defense  Council,  roprescntativos  of  Lahor  Unions,  V/omen  's 
Clubs,  Service  Clubs,  merchants  and  a  negro  oditoro    They're  combining 
the  Hone  Front  Pledge  Car.iixiign  vath  an  educational  drive  on  behalf  of 
price  panels.    A  mass  mectiag  of  merchants  opened  the  drive,  and  it 
wo.s  follov/ed  by  house-to-house  distribution  of  pledges  and  the  setting 
up  of  booths  in  the  dovmtom  section,     Gary  reported  the  signing  of 
more  than  50iiOOO  pledges  in  a  two-week  period. 

In  San  Francisco  and  Dallas,  the  Junior  Chambers  of  Conuaerce  are  con- 
ducting the  Hone  Front   Fledr;;e  Campaigno    The  mayor's  Black  Market 
Committee  in  Cleveland  has  charge  of  things*    The  school  teachers  of 
Independence,  Missouri  are  handling  the  campaign  for  the  coaniuni ty © 
The  north  Kansas  City,  Missouri,  volunteer  fire  wardens  have  undertaken 
to  let  cvoiyone  knov;  about  it* 

You  remember  what  the  Hone  Front  Pledge  is,  of  course:     (l)    I  vdll  pay 
no  more  than  top  legal  prices;  (2)    I  v/ill  accept  no  rationed  goods 
vdthout  giving  up  ration  star;ps.    Making  this  pledge,  and  living  up 
to  it,  will  give  us  one  of  the  strongest  vreapons  we  could  h.,ve  for 
fighting  the  good  fight  on  the  home  front, 

TOMATOES  AGAIITi 

We  hope  you  don't  mind  if  we  keep  talking  about  canning  tomatoes.,, 
they're  th^  easiest  of  all  vegetables  to  can  at  home... they  give  you 
plenty  of  the  important  vitamin  C,  as  well  as  A  and  B  vitamins. . .and  they 
save  a  flock  of  ration  points  for  you;  USDA's  Bureau  of  Human  Nutrition 
and  Home  Economics  has  just  published  a  leaflet  which  tells  the  tomato 
canning  storj'-  in  pictures. . .grand  photographs,  too.^.in  which  every  step 
is  shovm.    It  begins  \-dth  the  selection  of  the  jars,  and  ends  vdth  the 
storing  away  of  the  finished  product  in  a  cool,  dry,  dark  place.  The 
Bureau  advises  that  the  person  v/ho  's  never  canned  before  go  to  a  canning 
demonstration,  but  it  really  seems  to  us  that  these  pictures  m.ake  ever^/— 
thing  perfectly  clear. 


S-1009 


X 


OUR  Di^IRY  PR03L5M 


Is  your  part  of  the  country  one  of  the  areas  where  there ^s  a  grov/ing  nilk 
shortage?    In  sections  whore  a  "big  increase  in  population  lias  occurred 
recently,  or  in  war  industry  centers,  it's  fast  "beconing  a  prol)len  to  nilk 
distrilDutors  to  get  enough  nilk  to  neet  the  denand.    People  lxi,ve  norc 
noneyeo.they  have  less  to  spend  it  onoo.it' s  only  natural  that  they  should 
want  to  buy  nore  and  Tjetter  food.     In  addition  to  the  increased  deinand, 
there  are  r-any  other  reasons  for  these  regional  nilk  shorta;  .  3,  and  o"bviously, 
sonething  will  have  to  he  done  ahout  thenc    Willian  C.  Welden,  Assistant 
Chief  of  the  Dairy  and  Poultry  Branch  of"  FLi,  went  on  the  air  (  Farn  and 
Hone  Hour,  Blue  Netv/ork)  on  Tuesday'-,  Au^gust  3I,  to  explain  sonc  of  the 
reasons  and  give  a  hint  as  to  the  steps  that  v/ill  liavo  to  he  taken, 

Mro  V/elden  said  that  lack  of  laoor  is  a  hig  proljlen  in  getting  nilk  fron 
producers  to  consmorso c© tliat  transportation  is  a  najor  factoroo*  that  weather 
conditions  in  certain  areas  have  affected  the  feed  supply, ••  and  tliat  the 
incrca,sed  denand  in  nany  parts  of  the  countrj'-  is  one  of  the  main  reasons. 
The  der.:and  for  fluid  nilk  and  croan",  incidentally,  is  r.orc  than  20  percent 
higher  this  year  than  it  was  in  19^1. 

Short  Supplies  For  Manufactured  Dairy  Products 

One  result  of  this  increased  consuiaer  denand  for  nilk  and  crean  is -a  decrease 
in  the  ar.iount  that  goes  to  the  nanuf actur ers  of  nilk  products. . .hutter,  cheese, 
ice  crean,  evaporated  nilk  and  skin  nilk  powder.    Bringing  the  prohlen  right 
into  the  hone,  Mr.  VJeldon  pointed  out  that  the  average  honenakor,  v/ho  nay 
liave  increased  her  nilk  delivery  several  quarts  a  week,  prohahly  has  no  idea 
that  this  extra  purchase  of  nilk  has  an  effect  on  the  anount  of- "butter  or 
cheese  she  can  buy  at  the  grocery,    Mr.  "''cldan  pointed  out  tlaat"  still  another 
prohlen  is  in  view, the  advent  of  fall  and  v/inter,  the  season  of  the  year 
when  nilk  supplies  naturally  decline.    How,  in  order  to  nake  sure  tha,t  the 
producers  of  the  inportant  dairy  foods  just  nentioned,  gat  enough  nilk 
and  crean  to  keep  up  production,  it  prohahly  v;ill  he  necessary'-  to  work 
out  a  specified  pro^cran  of  sone  kind.    One  is  under  consideration  right  now, 
v/hich  will  prevent  a  further  rise  in  the  consur.iption  of  fluid  r.ilk,,., 
,i^t  necessarily  a  cut  hack, ..and  not  rationingt    Mr,  V/clden  said  that 


preventing  an  increase  in  the  use  of  fluid  milk  is  a  vital  step  if 
v/e  're  to  maintain  the  production  of  "butter,  cheese  and  o-.'ier  essential 
dairy  products.    He  stated  that  the  program  was  not  sufficiently 
a,dvanced  for  him  to  discuss  it  further  at  that  time, 

5et-^A.side  Percenta/-.;e  of  Butter  Decreased 

One  especially  interesting  feature  of  I'lr,  Welden's  talk  vra,s  an  explanation 
of  the  decrease  in  the  percentage  of  "butter  required  to  "be  set  aside 
for  government  purchase,,     This  "became  effective  on  Septem'ber  1,  and 
provides  that  instead  of  the  30  percent  originally  required  under  the 
government's  set-aside  order,  only  20  percent  of  the  Septom"ber  production 
of  "butter  need  "be  rosorvedoo.and  furthermore,  that  the  set-aside 
for  Octo"ber  has  "been  completely  eliminated. 

As  you  pro"bahly  knov;,   the  reason  for  the  set-aside  order  (  vjhich  vrent 
into  effect  on  Fe'bruary  l)  was  to  permit  the  government  to  meet  war 
requirements  with  the  least  possi"ble  effect  on  civilian  supplies.  The 
set-aside  for  Fe"bruary,  Inarch  ajid  April  v;as  30  percent,  and  as  those  are 
low-production  months  anyvra,y,  civilian  consumers  prota"bly  felt  it  more 
then  than  at  any  time  since.    During  May,  June  and  July,  months  of  peak 
production,  the  quotas  were  radsed  to  50  percent.     This  heavy  summer 
"buying  has  "built  u.p  a  stock  of  more  than  200  million  pounds  of  "butter  to 
meet  war  needs  through  the  winter.    On  August  1  the  quota  was  rolled 
"back  to  30  percent,  and  it  has  come  down  to  20  percent  for  Septemoer. 
Prom  Septem'ber  30  on  it  is  expected  that  no  "butter  v;ill  "be  set  aside 
until  production  "begins  to  pick  up  again.     This  means,   therefore,  that 
civilians  will  receive  just  a"bout  all  the  "butter  that's  made  during  the 
fall  and  winter. 

Mr.  VJelden  closed  his  talk  with  the  following  statement,    -hich  it  v/ould 
"be  vrell  to  read  carefully  and  remem'ber:     "I  think  all  of  us  should  keep 
it  in  nind  that  these  fall  and  vanter  months  are  the  months  of  low  pro- 
duction.    Consumers  should  remem"b€;r  that  elimiration  of  the  set— a,side 
v/ill  have  the  effect  noro  of  maintaining  supplies  than  of  increasing 
them." 

STBSAMLIITBD  BESB' 

Jolinny  Doughhoy's  field  rations  are  far  removed  from  v/hat  his  soldier 
grandfather  liad  to  eat  during  the  Civil  War.    Thanks  to  a  now  move  just 
made  "by  the  War  Food  Administration,  the  present  day  soldier  will  liave 
more  good  red  "beef  in  1-is  field  ration  than  at  any  tine  in  American 
historj''o    Previous  to  tliis  action,,  snail  amounts  of  "boneless  "beef  laave 
"been  included  in  army  rations,  "but  now  tremendous  quantities  vdll  "be 
availa"ble  to  our  armed  forces  all  over  the  v/orld. 

Instead  of  the  former  practice  of  having  slaughterers  sell  only  carcass; 
"beef  to  the  army,  slaughterers  \^al?.  nov/  "be  allowed  to  sell  this  neat 
directly  to  the  processors. 

Tliis  "boneless  "beef  is  prepared  in  three  classifications;  steaks  and  roast, 
stewing  and  "boiling  pieces,  and  ground  meat.    In  all  of  these,  the  "bones 
and  fat  are  removed — only  the  "boneless  meat  is  sent  to  the  army  messo 


The  detoned  neat  is  cut  into  pieces,  .?.l3ont  ton  pounds  each,  v/rappcd  and 
then  placed  in  clearly  labeled  boxes,        Fron  there  thcv  go  to  freezing 
rooms  to  be  hard  frozen  at  tcnpcratures  ranging  fron  5  to  10  degrees 
below  zerot    After  inspecbion  they're  transferred  to  refrigerator  cars 
and  sped  on  their  wa,yo    The  bones  and  fat  fron  the  beef  are  used  for 
nunitions,  soaps,  fertilizer  and  other  usefxil  by-productso 

Boneless  beef  saves  storage  space  and  shipping  costs  —  amy  cooks  arc 
saved  the  tine  and  trouble  forncrly  required  to  break  dovrn  quarters 
and  there  is  no  serious  garbage  problen  caused  by  the  neat  bones  and 
fate    In  fact,  it  is  proving  such  a  success  in  the  amy  f  it  thcro^s 
no  doubt  tlaat  it  v/ill  be  just  as  popular  in  the  average  hone  after  the 
v/ar, 

OUR  SW.rST  SOT^TEEM  COL'SIN 

To  sone  people  they^re  sv;eet  pot:ttoes,  and  to  others  they^re  yanso  (  We 
know  they're  not  really  yans^  but  thr.t^s  v/hat  lots  of  people  call  ther.;  . 
'■Whatever  you  call  than,  you'll  find  lots  of  good  nourishing  food  .'.xi  then^ 
Under  the  brown  joxkcts  are  food  v.-^.lues  sinilar  to  those  of  oho  Xi-'ish 
potato  —  iron,  protein,  starch,  and  sone  vitcj-iin  C  and  Bio    And  tl.eir 
golden  color  reveals  a  special  asscto e o vi tanin  Ac     This  vitaoin  has  been 
nicknancd  the  anti-blackout  vitanin  because  it  aids  in  the  pr-?!vention 
of  n?  ght- blindness 0  Therefore,  it  is  inportant  that  o  rcryonoo.jo especially 
pilo-'.3  and  v;ar  v^orkers  on  the  swing  shif  t<  o  .liave  adequate  a:'i0-.int3  of 
vitarin  Ac 

Although  there  v/ill  be  a  linit  to  the  supplies  of  nany  foods  this  fall, 
you  should  be  able  to  find  plenty  of  sweet  potatoes  on  the  market  throughr- 
out  the  fall  and  winter*    And  with  the  scarcity  of  other  foodSj  &v:ect 
potato  dishes  v/ill  play  a  vital  part  in  v/artime  menusc      Sweet  potatoes 
are  so  versatile  that  you  may  be  able  to  a-ltcrnate  baked,  boiled, 
scalloped,  candied,  and  other  tasty  sv;cet  potato  dishes  v/ith  foods  that 
na,y  be  harder  to  obtain.    You  night  even  try  sweet  potatoes  a,s  a 
desserto . c sweet  potato  pie,  for  instance. 

Storage  of  Sweet  Potatoes 

Fam  faiiilies  are  being  asked  to  conserve  much  of  this  year  *s  crop  by 
providing  adequate  storage  and  curing  facilitieso    In  ore?  ^r  to  help 
then,  the  V/ar  Food  Adr.iini  strati  on  recently  aLno^onced  support  prices 
for  cured  sv;eet  potatoes  marketed  after  next  JaJiuary  lo     This  yaar's 
crop,  0 ,  estinated  to  be  over  20  percent  more  tlian  last  year*  Soeois  too 
large  for  the  norroal  market  cliannols  to  handle  unless  it  is  cured, 
stored  and  marketed  in  quantities  which  the  market  can  absorbo  By 
storing  them,  farmers  will  be  able  to  save  nuch  food  for  r/uarketing  or 
use  in  the  vanter  nonths  when  food  supplies  aren't  so  plentiful*  Cured 
sweet  potatoes  vdll  keep  for  months,  retaining  their  natural  flavor, 
goodness,  and  nutritive  values* 

Of  course,  it's  not  only-  the  farner  v;ho  has  problens  concerning  the 
storing  of  sv/eet  potatoeso    Experts  at  JJSDk  tel!  \:s  that  the  Victory 
gardener  v;ho  lias  m.ore  sweet  pota.toos  than  he  can  use  at  the  present  tine 
should  keep  then  in  well  ventilated  boxeso    The  ideal  storage  room  for 
the  first  10  to  lU  days  should  lTa\  e  some  moisture  in  the  a,ir  and  a  ton- 
perature  of  from  30-85  degrees.    After  that,  the  boxes  should  be  moved, 


without  hr.ndlint^  the  roots,  to  a  drier  place  v/hcre  the  tcnporaturc  is 
usually  fron  55  "to  60  degreesa      Either  the  'baGencnt,  ncp.r  the  chinney 
or  furnace,  or  the  second  floor  v/hero  the  tenpcrature  stays  within 
ihat  rant^e  usually  provides  good  st6rage  conditions, 

?00D  DIS'TRIBUTIOH  0RI3ER  #77—ONIOITS  . 

This  FDO,  providing  control  over  onion  shipnents,  v/ill  enalDle  the 
governr-.ent  to  get  onions  to  neet  ^^;ar  needs  at  the  sane  tine  the.t  ci'vi  lian 
supplies  are  narketed«    Under  the  order,  onion  shippers  in  twelve  states 
are  required,  as  of  August  3^c     to  o'^tain  pcmits  hefore  nakinf:;  any  ship- 
r.ent  of  dry  onions  in  excess  of  100  pounds,  except  for  nearty  storage. 
Follovdng  are  the  states  affocteds    California,  Washington,  Oregon, 
Utah,  Nevada,  Idaho,  Colorado,  Minnesota,  North  Dakota,  Michigan,  Indiana 
and  Nev;  York*    Ninety  percent  of  the  late  onion  crop  is  procVacod  in 
these  states© 

The  prospective  onion  crop  is  short  of  the  large  denand,  and  the  War  Food 
Administration  has  taken  this  action  to  nake  sure  tha.t  there  vdll  "be 
enough  of  "both  fresh  and  dehydrated  onions  for  v;ar  rcquirenentso  You 
nay  renenher  tlaat  there  v;a,s  a  sinilar  program  in  effect  in  the  spring 
in  the  various  po to. to-producing  stcatcs,  so  that  the  arned  forces  could 
ohtain  the  potatoes  they  needed. 

NOTES  I'P.OM  OPA 

Sugar  For  Panning  Sweet  Potatoes 

Apropos  of  our  sweet  j)otato  story  in  this  issue,  have  you  her.rd  th^t 
OPA  is  naking  the  necessary  sugar  available  for  connercial  canning  of 
sv/eet  potatoes?    This  will  help  to  take  care  of  the  large  crop  anticipated, 
VJPB  prohibited  canning  of  this  product  until  very  recently  in  order  to 
save  the  linited  tin  supplies  for  the  nost  essential  foods,    A  recent 
cliange  in  the  tin  allocation,  hov;ever,  nakes  possihle  its  use  for  sv;oet 
potatoes,  and  now  canners  will  "be  cCble  to  get  the  necessary''  st^gare  It 
v.'ill  "be  provided  at  the  rate  of  two  pounds  for  each  case  of  tv;o  dozen  ntmhor 
2  cans. 

Raisins  and  Prunes  Back  on  the  Ration  List 

Fron  Septen"ber  5  oil.  until  further  notice,  it  will  to.ke  iDlue  stamps 
to  "buy  raisins  and  dried  purnes,  at  the  rate  of  U  points  per  poundo 
You'll  rerienlDer  that  these  dried  fruits  fornerly  v;ere  rationed,  out  in. 
recent  nonths  have  "been  point-free, 

THE  xTEW  WAR  BREAD 

It  v/on't  look  any  dif f erent, , ,  the  new  "War  Bread"  oo, it  vill  oe  the 
traditional  white  "bread  v/hich  the  great  na.jority  of  people  prcf2ro..>ut 
there'll  "be  nore  nouri shr.icnt  in  it  than  ever,    Probahly  you've  road  that 
all  v;hite  "bread  "baked  cor.x.ercially ,  fron  Octo"bcr  1  on,  nust  contain  nore 
thiariine,  niacin  and  iron,  and  that  ri"boflavin  also  nust  "be  added.  This 
particular  vitaii  laas  "been  under  a  tenporary  exonption,  v/hich  expires  on 
Octo'bor  1,  ... 
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You'll  "be  interested,  perhaps,  to  see  the  conparison  "between  the  ar.iounts 
of  these  r.ddod  nutrients  in  the  v/ar  "bread  and  those  in  100  percent  v\fhole 
wheat  "bread.     In  nillit^rans,   the  quantities  are  as  follov;s: 


ITutrients  V/hole  V/heat  War  Bread 

Thiajiine  ©83  Id 

Ri"boflavin  .32    ,    .  ,7 

Niacin  S.I6  10 

Iron  7.71  g 


It's  apparent,  therefore,  that  the  new  v/ar  "broad  will  contain  nore  of  these 
nutrients  tlian  there  are  in  v;hole  wheat  "bread.     The  other  ingredients 
nust  "be  tjilien  into  consideration,  of  course,  in  nakin;^  a  comparison  of 
the  nutritive  value  as  a  v/hole,    V/lien  "broad  is  nade  v;ith  nilk,  for  instance, 
its  value  nutritionally  is  nuch  greater. 

This  is  not  a  nev;  order,    TDO  No,  1,   the  "bread  order,  provides  tliat  all 
conriercially- "baked  w-iite  "bread  an  d  rolls  "be  enriched  to  nect  the  standards 
of  the  Food,  Drug  and  Cosnetic  Act,     These  federal  standards  liavc  "been 
changed,  however,  so  tloat  a  higher  level  of  enricknent  is  required,  and  the 
'7ar  Food  Adninistration  has  sinply  cr.lled  the  attention  of  the  oaking 
industry  to  this  change,     Tt  should  "be  noted  that  this  enricluient  order 
applies  only  to  "bread  and  rolls,  and  not  to  any  other  "baker^''  products,  or 
to  flour.    As  pointed  out  in  previous  issues  of  Radio  Roujid— Up,  it  is  hoped 
that  "broadcasters  \dll  continue  to  reconriend  the  use  of  enriched  flour 
for  hone  "baking,    A"bout  75  percent  of  all  the  flour  nanufo-cturcd  is  enriched, 

SERG-FAITT  DZUBAo .  cKITCHSIT  H5R.0 

It  seons  to  vis  that  the  hononakcr  v;ho's  faced  vdth  the  pro'clen  of  using  - 
up  every  "bit  of  leftover  food  night  take  inspiration  fron  a  recent  news 
story  a"bout  the  a.rny  ness  sergeant  who  received  the  legion  of  ncrit  for 
utilizing  scraps,     The-av/ard,  for  "Exceptionally  Meritorious  Conduct 
in  the  Perfornance  of  Outstanding  Service"  was  given  to  Stafi"  Sc:t.  Edward 
M,-Dzu"ba,  of  Schenectady,  N.  Y. ,  a  nen"ber  of  the  305th  Medical  Battalion, 

The  citati©  states  tliat  the  sergeant  has  originated  nany  unusual  and 
appetizing  recipes  for  the  utilization  of  left-over  scraps,  and  that  his 
ingenuity  has  greatly  reduced  food  losses  fron  vKiste  and  spoilage. 

Many  a  neal  planner  pro"ba"bly  feels  th:.t  she  deserves  a  nedal  for  some  of 
the  work  she  does  along  this  line,,, it's  nice  to  know  tliat  sonetincs  a 
person  does  get  recognition  for  it, 

LIVESTOCK  SLAUGHTER  QJJOTAS  SUSPENDED 

All  quota  linitations  on  the  slaughter  of  livestock  were  suspended,  effective 
12:01  AeM,  on  Septen"ber  1,  for  a  period  of  tv;o  months.     This  means  that 
licensed  slaughterers  will  be  a"'ole  to  kill  and  deliver  all  the  neat  they  can 
o"btain  for  civilian  use.    Federally-licensed  slaughterers  must  still,  of  course, 
set  aside  definite  percentages  of  their  sla,ughter  to  meet  r.ilitar;''  needs. 


We  are  nov;  at  the  'beginning  of  the  nornal  heavy  slaughtering  season,  and. 
the  War  ?ood  Adi.iinistration  hopes  that  by  rcnovii>g  all  restrictions, 
enough  neat  vail  i;:Ovo  into  the  regular  civilian  supply  channels  to  take 
care  of  all  requironents. 

ITo  other  provisions  of  the  licensing  program  for  slaughterc-s  are  changed, 
it  should  he  "ujiderstood.     It  is  not  possible  to  predict  at  this  tine 
v/hether  the  increased  flov;  of  neat  into  civilian  channels  vri.ll  bring 
about  any  further  change  in  point  values* 

THE  UPS  iiro  POMS  OF  IC-IB  BLU5  STAMP  FOODS 

You've  probably  studied  the  nev;  point  value  table  for  processed  foods, 
the  seventh  since  rationing,  v;hich  became  effective  Sunday,  Scptenber 
5«     There  are  nore  changes  on  this  list  than  on  any  since  Table 
Uo.  3»  effective  May  2,    As  you  probably  realize,  the  cliangcs  are  based 
on  a  study  of  consuj.ier  buying,  and  also  on  the  nev;  pack  production  of 
the  current  canning  scr.sonc 

The  canned  and  bottled  fruits  ha,ve  been  noving  too  rapidly  into  con- 
sumption, coripared  with  the  nev/  packs  by  connercial  canners,  v/hich  are 
runniag  lov/er  than  a  j^'ear  ago.     Therefore,  the  increase  in  point  value 
of  fron  2  to  6  points  on  apples,  cranberries,  peaches  and  pears  is  under- 
standable.   Right  now,  v/hile  the  re  arc  fresh  peach  supplies  in  sone  parts 
of  the  country,  is  certainly  the  tine  for  householders  to  put  in  sone 
good  licks  on  hone  canning. 

There  are  nore  downs  than  ups  in  the  point  change  on  vegetables,  and  the 
nost  welcone  change  is  the  reduction  of  the  large  cans  of  tonatoes  fron 
2k  to  21  points.     Thej'-'re  still  so  high,  however ,  tliat  it's  to  be  hoped 
every  hone  canner  v/ill  continue  to  put  up  plenty  of  tonatoeso 

Six  itens  in  the  frozen  foods  group  are  increased  three  points  in 

value:    All  fruits  or  berries,  green  or  v/ax  beans  and  lina  beans,  cut  corn, 

peas  and  spinach.     It  should  be  realized  tliat  the  frozen  food  industry 

is  a  new  one,  and  v/hile  it's  been  developing  rapidly,  it  canH  keep 

up  v;ith  the  denand.     The  convenience  of  frozen  foods  v.dll  liave  to  be 

balanced  ai^ainst  their  relatively  high  point  value,  in  the  uinds  of  busy- 

neal  planners. 

There's  good  nev;s  on  dried  beans,  peas  and  lentils  toOo»«thc  beans  are 
reduced  fron  U  to  2  points  per  pound,.. peas  and  lentils  fron  4  to  1, 
This  should  nake  the  job  of  baking  a  big  pot  of  delicious  beans  at  hone 
seen  easier  than  ever.     Canned  baked  beans,  incidentally  liave  gone  up 
fron  15  to  13  points,   so  the  hone-baked  variety  certainly  becones  a  bar>- 
gain  in  blue  stanpso 

POIITT  Vi.LUZ  CHiJT&ZS  PIT  BUTTSR  AITD  l^Iu^Z 

By  this  tine,  no  doubt,  nost  of  you  liave  studied  the  new  official  CPA 
table  of  consumer  point  values,  No,  6,  effective  fron  Sunday,  September  5 
through  Saturday,  October  2.     It  v/.vis  released  at  nine  o'clock  last 
Thursday  night,  and  if  you  liad  programs  on  Friday  or  Saturday,  you  doubt- 
less discussed  the  clianges  on  this  table.    The  increase  in  the  point 
value  of  butter,  fron  10  to  12  points  a  pound,  is  probably  still  the 
subject  of  much  comment,  particularly  in  view  of  the  decrease  in  the  set-aside 
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pcrcenta-7;e  of  Imtter,  annoiuiced  on  Aw^nist  OPA  tjivcs  as  one  reason  that 

purchases  in  "butter- :)roducin(3  areas  liave  "been  so  lar^-e  lately  that  shortages 
have  developed  in  other  parts  of  the  country.    Also  they  point  out  that 
butter  production  in  August  v;a.s  a"bout  R  percent  lower  than  liad  "been  estinatcd. 

Butter  Situation  Not  Fully  -Understood; 

l/o*vo  seen  and  heard  a  cpod.  deal  of  cement  vAiich  indicated  that  the  effect 
of  the  clian(;,'c  in  the  sot-aside  perccntaf:G  was  not  fiilly  understood.    It  was 
said,  v.'hen  this  v/as  announced,   that  civilians  were  ".-getting  a  "break  on 
"butter",  and  the  inplications  v/ere  strong,  if  it  was  not  actvially  stated, 
tliat  this  vjould  nean  nore  "butter  for  civilianso    Therefore,  it's  very  likely 
tliat  there  is  still  sone  puzzlancnt  as  to  v;hy  the  point  value  of  butter 
should  have  "been  raised  at  this  tinco 

If  it  is  not  clear  to  all  you  l3roadcasters ,  v;e  sugtj;est  that  you  re^-rcad  the 
last  half  of  the  story  "Our  Dairy  Pro"bler.i"  in  this  issue  of  Houiidi'upo  The 
conplcte  explanation  ^^iven  "by  Mr.  'v'olden  of  the  re.asons  "behind  the  original 
set-aside  order  on  "butter,  what  it  has  accor.iplishod,  and  the  reason  for 
the  recently-announced  changes  is,  v/e  think,  nost  helpful,    Note,  please, 
Mr,  V/elden's  statement  that  the  elimination  of  the  set-aside  will  have 
the  effect  nore  of  naintaining  supplies  than  of  increasing  then.    In  other 
words,  it's  ho;-,,ed  that  the  supply  of  "butter  vdll  ronain  fairly  steady,  "but 
no"body  can  logically  expect  increased  supplies  during  the  s  eason  v/hen 
production  is  always  lowo 

Many  Meat  Point  Values  He'-ucod; 

It's  good  nev7s  to  all  of  us  tha.t  the  inprovenent  in  civilian  neat  supplies 
lias  "brought  a"bout  the  reduction  of  the  point  value  of  a  nun"ber  of  neatso 
Most  l;xn"b  and  "bacon  cuts  have  cone  dov/n  fron  one  to  two  points,  and  this 
is  true  of  sirloin  steak  and  ri"b  roasts.    Several  of  the  variety  neats 
also  take  few  red  stanps  now.  The  nev/  table  lists  a  total  of  35  r.ieat  cuts 
vrhich  h^ave  been  reduced  either  one  or  tvra  points,  and  only  one  iton,  veal 
sv/eetbreads,  shovdng  an  increase© »,  these  are  up  tv;o  points. 

General  supplies  of  neat  are  expected  to  be  about  7  percent  higher  in 
Septenber  than  la,st  nonth.    You  night  point  out  to  your  listeners  tliat  they 
probably  v/ill  get  a  little  nore  food  for  their  red  stanps  in  Septenber  than 
they  did  in  Aug-ust,    The  decrease  in  neat  point  values  nore  tlian  nakes  up 
for  the  higher  point  value  of  creanery  butter. 

By  the  way,  there's  one  new  iten  on  the  red  stnx.p  list. canned  fish  products 
containing  nore  tlian  20  percent  of  rationed  fish,. .such  as  sandwich  spreads 
and  fish  paste.     These  p,re  valued  at  12  points  per  pound, 

aH  U7T3XCLUSIV3  AFFAIR 

Here's  a  thought  about  school  lunches, ., they ' re  not  a  bit  exclusive,  either 
in  the  feeding  of  the  youngsters  or  in  their  way  of  operation.    If  there's 
a  school  lunch  program  in  operation  in  your  coniiunity,  it  nay  be  tliat  the 
organization  which  is  sponsoring  it  is  in  need  of  help. .. that' s  a  problem 
everyv/here  in  these  busy  v/ar  tines.    'I'/liy  don't  you  give  the  sponsor  a  boost 
by  nakinf-v  an  appeal  to  other  civic  organizations  to  lend  a  hand,  or  at  least 
to  offer  their  assistance?    Maybe  the  old  proverb  about  nany  hands  making 


lij-^ht  vjork  is  too  strong  a  statenento ,  .T:ut  r:any  hands  ccrta.inlj''  v;ill  help 
to  nakc  thin(];s  easier, 

11^  GAS5  YOU  MISUIT3SP.ST00D,... 

If  you  keep  a  file  of  Radio  Roundups,  perha.ps  you'll  look  ^oack  to 
the  issue  of  Au^^st  Jth,  at  the  itcn  called  "That  Pressure  Cooker 
Question",     This  was  viritten  as  a  vrarning  against  the  use  of  the  snail 
size  waterless  cooker  or  stea^ner,  for  canning,     vJe  descrihed  the  utensil 
as  a  snail  pressure  cooker,  specifying  that  it  was  intended  only  for 
cooking,  a,nd  tha-t  it  had  a  pressure  gauge  v;hich  cannot  he  regTilated  to 
maintain  an  even  pressure.    The  question  has  heen  raised,  hov.'ever,  as  to 
whether  sone  of  you  night  not  liave  ni sunders tood  this  v/arningo    We'd  hate 
to  have  anyhody  think  v;e  were  castin  g,  aspersions  on  the  snail  hone  pressure 
canner,  or  victory  canner,  as  it's  sor.etines  called, 

We  feel  sure  nost  of  you  understood  that  we  neant  the  2,  k,  or  6  quart 
cooker,  \7hich  steans  vegotahles  and  neats  tender  in  a  short  tine,  Sorne 
people  have  experimented  v/ith  this  for  hone  canning,  and  we  still  want  to 
issue  a  warning  tlmt  if  everything  cones  out  all  right,  it's  a  wonder. 
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5TB.1TGHT  TALK  ABOUT  TIIPKBYS 


If  the  cooler  weather  of  autumn  makes  you  hanker  for  a  taste 
of  turkey, .  cand  if  you  have  a  neighlsor,  or  perhaps  a  friend  in 
the  country  who  raises  turkeys, . cmay'be  you're  thmkin-  tiiat  he 
might  sell  you  a  turkey  some  day  soon.     It  certainly  would  make 
a  luscious  Sunday  dinner.,,a  special  occasionc  o  .-you' d  proha'bly 
invite  some  friends  to  enjoy  it  v;ith  you.     It's  a  lovely  dream^.. 
"but  that's  Just  what  it  should  remaine.oand  here's  why.  c,  we  hope 
you'll  tell  your  listeners. 

The  ',7ar  Food  Administration  says  that  every  single  turkey  must 
go  to  Uncle  San,  for  the  shipment  overseas,  to  the  fighting 
fronts,  for  the  duration  of  the  turkey  emhargOo    Until  10 
million  po^onds  are  olDtained,  and  that  embargo  is  lifted,  it's 
illegal  for  anylDody  to  sell  to,  or  process  turkeys  for,  any 
l3uyer  except  those  authorized  "by  the  Quartermaster  Corps  to  buy 
turkeys  for  the  armed  forces. 

There's  a  chance,  of  course,   that  somebody  might  bring  a 
turkey  to  your  back  dooro «« remember  those  fur  scarves  they  used 
to  sell  from  a  truck  in  a  side  street?    If  anybody  offers  you 
a  turkey,  regardless  of  price,  during  the  next  month  or  so, 
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you  can       sure  that  you're  in  contact  with  the  Black  Market.     You  shoti.ld 
not  only  decline  the  offer, "but  rerjort  the  illegal  turkey  peddler  to  the 
PDA  or  q.M.C. 

It  may  be  that  some  unsci-upulous  dealer  v;ill  put  up  the  argument  that  he 
has  only  a  fev/  turkeys,  some  of  them  ready  for  market,  and  not  enough  to 
"bother  about  trying  to  sell  them  to  the  Govsrnrient,     The  thing  for  small 
producers  to  do  is  pool  their  "birds  i;ith  those  of  other  producers,  until 
they  have  a  shipment  of  '/orthv/hile  size  to  send  to  sone  near"by  plant  tha.t 
is  processing  turkeys  for  the  Quartermaster  Corps.     Information  about  pro- 
cessing plants  can  be  obtained  from  the  Regional  PDA  Office  in  Des  i-Ioines, 
lovra. 

IT'S  UP  TO  CONSUi^iiJ^S 


It's  up  to  consumers  to  keep  the  meat  rationing  system  v/orking  properly, 
and  to  do  an  effective  job  of  licking  the  Blaclc  Market.     That,  in  essence, 
is  vrhat  Chester  Bovdes,  OPA  General  i'Ia.nager,  said  a  fev;  days  ago.     He  gave 
assurejice  tliat  no  further  reduction  in  meat  point  values  v/ould  be  possible 
during  September.     You'll  remember  that    -re  vrondered  abor.t  this  in  la.st 
week's  Hound-Up,  v/hen  v/e  '-/rote  a.  little  story  about  the  suspension  of 
slaughtering  quotas,    ilr.  Bo--l3S  pointed  out  that  this  does  not  moan  a  re- 
duction of  the  Crovernmant '  s'  need,  nor  en  increa.se  in  civilian  supplies... 
it  does  mean  tha.t  rationing  no^.r  has  the  sole  responsibility  for  limiting 
the  civilian  use  of  mea.t,  so  that  the  military  and  other  government  needs 
caai  b  e  me  t . 

Slaughterers  -'ere  cautioned  against  selling  more  meat  for  civilian  use 
than  consumers  ca.n  buy  at  the  present  point  values,  and  iir.  Bo-dos  also 
varned  retailors  a.nd  vrholosalors  not  to  increase  their  stocks  of  moat 
ma.torially.     This  appeal  -/on't  mean  anything  to  the  dishonest  dealers, 
hovraver,  if  consumers  are  demanding  more  meat.    Mr.  Boi-des  pointed  ou.t 
that  all  the  moat  over  aaid  above  the  amount  required  to  honor  ration  cou- 
pons ha.s  boon  allotod  to  the  armed  forces,  a,nd  to  other  needs  of  the  gov- 
ernment.     ■0  don't  believe  aii^'^body  v;ho  undei'stands  this  vdll  -^ant  to  do 
anything  to  deprive  Uncle  Sam  of  the  moat  necessary  for  his  nephe-zs  and 
nieces  in  uniform.     You  can  help  by  explaining  it  to  your  listeners, 

H3AL1^,  3]]AUTY'  AIQ  TH3  BASIC  S^VJiT 


Oxxv  1943  standa,rd  of  beauty  is  closely  tied  up  -dth  health.    And  to  be 
healthy,    re  have  to  eat  the  pro-^er  foods  evory  day.    And  at  the  present 
time,  the  idea.l  diet  is  based  on  the  basic  seven  food  groups  a-s  set  up 
by  the  "^.fer  Pood  Administration.    According  to  the  basic  seven  chart, 
everyone  should  eat  foods  fro;-,  ea.ch  of  the"  seven  groups  every  day.  If 
you  eat  a  certain  amount  of  food  from  each  of  these  groups  daily,  you 
will  be  supplied  -.-ith  a,ll  the  necessary  vitamins  and  minerals  for  that 
day.    People  who  slight  some  of  the  vitamins  are  likely  to  go  around  feel- 
ing under  par  all  the  time.     In  addition,  they  often  have  a  bad  huj.ior,  a 
tired  feeling,  and  unliealthy  skin. 


Group  one  of  the  "basic  seven  consists  nr,inly  of  foods  rich  in  vitamin 
A  —  yellow  and  green  vogeta"blGS.     Of  covirse,  there  is  a  vast  difference 
in  the  qiiantity  of  vitanin  A  in  these  vegetables  —  the    dark  green 
leafy  vegetables  having  a  definite  advantage  over  the  others*    If  you 
run  low  on  this  vitauin  you  have  a  nuch  greater  chance  of  getting  skin 
infections  and  eye  diseases,.    People  v/ho  are  behind  on  their  vitejiiin  A 
requirenents  sor.etines  develop  dry  scaly  looking  skino     Some  scientists 
report  that  a  liberal  supply  of  vitanin  A  helps  to  increase  your  re- 
sistance to  colds. 

Foods  rich  in  vitariin  C  arc  found  in  group  tvro.  This  includes  citrus 
fruits,  tonatoes,  caboage,  and  other  rav;  salad  greens.    With  deficien- 
cies in  these  foods,   signs  of  weakness  or  fatigue  are  likely  to  occur, 
c,uns  bleed  nore  easily,  and  the  skin  has  a  tendency  to  bruise  at  the 
slightest  toucho    Proper  a;.iounts  of  vitanin  C  also  help  in  resisting 
infections  and  in  helping  v/ouaids  to  healo 

The  third  group  supplene:.ts  the  first  tv;o  groups o     There  is  such  a  vn.de 
range  of  ve,^^etables  included  in  this  group  that  there  isn't  one  particular 
food  value  for  v/hicli  it  is  notedo    However,  generous  servings  of  these 
vegetables  are  essential  to  aid  the  ;-,ood  work  done  by  groups  one  and 
two,  and  to  r.ake  significant  contributions  to  sone  of  the  other  nutrientso 

The  nain  supplies  of  calciuju  arc  donated  b-y  the  foods  in  group  four,  nilk 
and  nilk  productso     Calciur.!  is  essential  in  building  strong  bones  and 
good  teetha 

Our  principal  protein  foods  —  other  than  nilk —  are  included  in  the 
fifth  group.-     Servings  of  good  quality  protein  help  in  building  up 
worn-out  cells  which  need  replacing.,    A  high  protein  diet  is  often  an 
important  factor  in  the  recovery  of  v/ounded  soldiers^     In  addition, 
nost  of  the  foods  of  this  group  aid  in  supplying  you  with  so:ic  of  the 
vitanin  B  conplcx- 

Group  six  includes  all  \.'hole  grain  or  enriched  bread  and  flour,  and 
v/hole  grain  or  restored  cereals..    They  furnish  a  significant  q.uantity 
of  vitanin  B-1  or  thianin^      Poods  from  this  group  help  keep  up  the 
norale — help  to  steadj'-  nerves,  and  aid  in  keeping  you  cheerful*  People 
getting  too  little  thioj.iin  often  have  poor  appetites  and  that  tired 
feeling  all  the  tir-.e. 

Butter  and  foritifed  margarine  belong  to  the  seventh  group.    Here  is 
another  good  course  of  vitanin  Ao     In  addition,  foods  from  this  group 
furnish  fat,  which  is  necessary  in  all  diets. 

Just  because  you  oat  the  proper  foods,  we  don't  guarantee  th-at  you'll 
becone  a  Holly\';ood  glamour  girl  overnight,  but  America  has  cone  to 
realize  the  true  relation  of  good  nutrition  to  good  heaitho    Good  nutri- 
tion doesn-  t  g-oarant-ee  good  health,  but  you  can't  liave  good  her-lth  without 
good  nutrition. 
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JOOD  DISTPJBUTIOli  OBDER  HO.  78— PSAITUTS 


Farmers  are  expected  to  produce  almost  a  million  and  a  he.li  tons  of 
peaXiUts  this  vear,  corapar-ed  id.th  onl.y  a.  little  over  s.  million  tons  in' 
1942.    AlDout  700,000  tons  of  the  ne^r  crop  v/ill  te  used  for  peanut  but- 
ter, candy,  ■bakery  products,  and  for  roasting,  frying  and  saltini'o  'Ihe 
"balance,  v.-ith  some  deductions  for  seed  and  other  farm  use,  will  be 
crushed  for  oil.     The  '.var  Jood  Administra,tion  s  ays.  that  if  the  pea.n".it 
crop  is  proiperly  distributed,  there  -.'ill  be  enough  to  maintain  the  1943 
level  of  edible. use,  even  providing  needed  increase  in  peanut  butter. 
■Tliis  is  expected  to  be  used  ^-ddely  by  civilians  to  supplement  other 
spreads  for  brea^d, 

Th-at  LAattor  of  proper  distribution  is  -halt's  behind  ITjO  78,  -  hich  bs- 
came  effective  September  1.     Shis  v;ill  r'icrize  peanuts  available  in  the 
same  quantities  as  in  the  calendar  yjar  1942  for  edible  peanut  pro- 
ducts.    In  addition,  enov.^-h  peanuts  idll  be  availa.ble  for  substantial 
incree.ses  in  peanut  butter  and  peanut- oil.  to  meet  va-r  requirements. 
Peanut  butter  is  a  food  that's  high  in  protein  value.     Peanut  oil  can 
be  used  interchangea.bly  '/ith  other  oils  vhich  are  in  shorter  supply. 

STOCK  UP  OIT  SPUDS! 


In  the  interests  of  food  conservation,  the  "'ar  Pood  Administration 
recommends  that  consumers  stock  up  on  potatoes  a  little  .later  this 
fall,  -rhen  thay  begin  coming  into  your  locc^.l  ruarlcat  in  generous  sup- 
ply,    Pr.e  September  1  forecast  is  for  450;|-  million  bushels ...  v/liich  is 
a  lot  of  ■>:)Otatoos!     It*s  considerablj'"  more  than  last  year,  and  vay 
above  the  previous  ten-yea^r  average.     Th.3re  are  some  a,reas  -rhere  there 
will  be  more  potatoes  than  it's  possible  to  store  safely,  com,mercially , 
and  wherever  there  are  large  supplies  at  digging  time,  consumers  'dll 
be  urged  to  storo  pote.toes  for  fall  and  vdntj-r  use.     Tliis  not  only 
means  that  they'll  ha,V2  enough  on  hand  for  their  own  use,  but  'dll 
help  to  relieve  the  co"jntry  storag:;  situ.:  tion. 

■'b  gave  you  suggestions  for  the  storage-  of  sv/eet  potatoes  last  ••eek... 
here's  vrha.t  USDA.'s  bulletin  ''Home  Storage  of  Vegeta.bles  and  Piniits" 
('.'o.  1939)  suggests  about  the  storage  of  Irish  pota.toes:    On  the  farm 
they  ma.y  be  kept  in  the  storag3  room  in  the  basement,  in  oi-.tdoor  stor- 
age cellars,  and  in  pits,  or  bc-nks.     "^.en  stored  in  cellars,  pota.toes 
may  be  put  into  barrels,  bo:ces,  baskets,  crates s  or  bins,  or  on  the. 
floor,  but  they  y.Tust  be  protected  from  the  light.     They  must  be  pro- 
tect 3d  fron  freezing  too,  and  th3  adr  sliould  be  moderatel:"  moist. 

In  a  to-Tn  or  city  house,   viiere  the  ba.S3)jent  usua,lly  contains  a  furna.ce, 
potatoes  cannot  be  stored  for  long  p.iriod3.     Tliey  can  be  held  satis- 
factorily for  short   loriods  at  tenp^rat-iros  of  from  50  to  CO  degrees, 
ho- -ever,  pr .if er^.bly  in  barrels  or  boxes,   -tier,  tjnd  to  reduce  the  loss 
of  Bioisture^    -iny  vegetables  or  fin;dts  av-r-ilable  in  th:)  fell  car.  be 
kspt  for  a  fe-;  -o-jks  on  a  back  porch  or  in  th3  garage,  but  should  be 
used  up  before  fre^zin^  weather  starts.     In  regions  --here  the  'inters 
e.r3  not  sevjre,  th.j  storage  period  in  those  places  might  be  longer. 
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V/e  Gugjest  that  you  'tell  your  listeners  about  the  possibilities  of 
storinj^  certain  foods  for  f;ill  and  ■winter  usGo..nany  of  the.yotmger 
honer.akers  probably  haven't  ever  ^<;iven  it  a  thought.     V/e '11  pass  along 
r.ore  ideas  fror.i  tine  to  tine;; 

k  CrlFT  yp.OM  YOU  TO  TEjI  SCHOOL  LUFCH  PROGRAM 


Do  you  suppose  all  your  listeners  realize  that  it's  porr.iissible  for  each 
ccnbcr  of  the  far'iily  to  give  away  up- to  50  quarts  of  hone  canned  food? 
Many  horienakers  whose  canning  runs  into  the  htmdreds  of  quarts  are 
doubtless  naking  plans  already  to  bestow  sonc  of  the  results  of  their 
labor  on  fanily  and  friendso    Ifny  don't  you  suggest  to  your  listeners 
that  part  of  this  "gift  quota"  go  to  the  School  Lunch  Progran  in  your 
vicinity?  And  renind  then  that  they  don't  liave  to  be  the  parents  of 
school  children  in  order  to  participate  in  this  connunity  undertaking. .  <, 
it's  inporta,nt  to  everybody  that  the  youngsters  get  plenty  of  good, 
nourishing  foodo 

A  recent  CPA  regulation  increased  the  anounts  of  hone  and  cor.uiunity  canned 
food  that  can  be  accepted  by  a  School  Lunch  Prograr.i,    This  v;ill  nake 
it  possible  for  schools  to  use  practically  ■onlinited  axio\ants  of  processed 
foods  produced  fron  fruits  and  vegetables  which  would  not  be  distributed 
conraercially  anyv/aye     In  general,  the  requirenent  is  that  they  give  up 
four  points  for  every  pound  of  ca,nned  goodso    llo  natter  how  nuch  they 
receive,  iiowever,  they  v;on't  be  asked  to  surrender  to  the  local  ration 
board  nore  than  10  percent  of  tlieir  total  allotnent  of  ration  points 
for  any  one  foodo    A  rer.under  fron  you  night  nean  a  lot  to  the  School 
Lunch  Progran  in  your  corjnunityo 

TK5  I-:iLK  ORDER. FOOD  DISTRIBUTION  ORDER  110^  79. 


That's  going  to  be  a  very  inportant  food  order... it  will  affect  the 
ano\int  of  nilk  nost  of  us  will  have  to  use,  as  v;ell  as  the  anount  of 
butter,  cheese,  ice  crean  and  other  nanufactured  dairy  foods  we'll  get. 
The  nilk  order  was  issued  on  Septenber  8th,  and  it  will  go  into  effect 
first  in  the  large  city  areas  where  the  problens  of  nilk  supply  are 
nost  critical. oWar  Food  Adnini strati  on  officials  expect  that  by  October 
1st  the  progran  v;ill  be  in  operation  in  large  cities  in  the  north  and 
east,  and  all  along  the  west  coast.     It  v;ill  be  extended  to  other  areas 
as  necessary. 


Reasons  For  The  Milk  Order 

This  new  order  can  be  described  geners-lly  as  a  progran  of  nilk  conserva- 
tion and  control.     It  hardly  seens  necessary  to  go  into  any  great  detail 
with  you  broadc- sters  about  the  need  for  such  a  progran,    We've  already 
nentioned  in  RoundUp  the  nilk  shortages  that  are  a  critical  problen  in 
sone  parts  of  the  country,'-. ,.  the  increased  donand  brought  about  by  popu- 
lation increases  in  nany  war  industry  areas,.,the  extra  noney  people 
have  to  spend  which  they're  putting  into  food... and  you  Iciovr  about  the 
heavy  wartine  req\idrenents  for  dairy  products.     The  20  percent  or  nore 
increase  in  the  consu-.ption  of  fluid  nilk  over  19^1  neans  that  nore  and 
nore  nilk  is  being  diverted  away  fron  nanufactured  dairy  foods,  and  the 
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purpose  of  the  '--ilk  order- is  to- o-ieck  this  rapid  rise.     It  is  hoped 
the  milk  order  will  do  this,  t)/'  wl^at  vou-ll.he&r  called  a  "system 
of  dealer  quotas'' . 

Eov/  the  Order  V^i  ll  Vvork  '  "■ 

Mi'lic  sales  areas  v/ill  "be  established  all  over- the  country,  and  nilk 
distributors  will  be  assigned  qu.otas.     These  quotas  will  represent  the. 
naxinum  sales  or  deliveri-es  of  nilk,  crean,  and  nilk  products  which 
they  nay  nake,  as  established  by  the  Director  of  Food  Distribution, 
In  order  to  deal  with  the  varying  local  problems,  the  Director  has  th.e-T 
power  to  neme  a  market  agent  for  each  area  and  an  advisory  coraittee. 
It's  expected  that  in  r':ost  instances  dealers'  quotas  v;ill  be  set  at  _ 
just  about  the  q\xantity  of  fluid  milk  sold  in  recent  monthso  .  The  .idea, 
you  see,  is  to  keep  the  sale  of  nilk  from  going  up  any  furtheroro  not 
to  cut  it  downo 

As  a  natter  of  fact,  if  quotas  are  be.sed  on  the  current  rate  of  deliver- 
ies. .  cons'ai-'ers ;  or  a  group  will  be  able  to  buy  more  nilk  tlaan  they 
did  in  19^2e    You  night  like  to  know  that  we've  been  using  fluid  nilk 
and  cream  this  ^'ear  at  the  rate  of  20  billion  quarts  annually,  con- 
pared  with  a  little  more  than  18  billion  o^uarts  in  19^20 

Milk  Rationi.ng  Eoped  Unnecessar.y 

officials  hope  that  consumer  rationing  of  nilk  will  be  unnecessary. 
Milk  is  so  highly  perishable  that  rationing  would  present  serious 
problenso     There  are  already  transporte.tion  difficulties,  as  you  know, 
Hationi/ig  would  require  a  nuch  r-iore  even' di stribution  of  milk  all  over 
the  country,  to  neet  the  ration  to  vjhich  everyone  would  be  entitled, 
and  these  difficulties  would  be  increased  ;-.any  tines  overc    Then,  there 
are  distinucive  food  liabits  which,  under  nornal  conditions,  bring 
about  big  differences  in  milk  consunption  in  various  sections  of 
the  countryr     Fu-.'thcrr;iore ,  there's  the  facv  that  in  ruro,l  aroG-s,-  and  . 
in  many  snail  tovrns  and  cities,  riany  people  hiave  their  ov/n  nilk  supply 
close  at  hrnd,  in  the  forn  of  cov/s  in  the  barn.     In  view  of  all  those 
factors,  naturally,   the  War  Food  Adninistration  wants  to  avoid  milk 
rationing J 

V/ho  G-ots  Priorities  On  Milk  Under  Hew  Order? 

The  Milk  Order  provides  authority  for  controlling  sales  and  deliveries 
of  nilk,  not  only  to  producers  and  distributors,  but  to  various  classes 
of  purcl~iasors,  including  retail  stores,  hones,  and  hospitals.  If  sup- 
plies aren't  adequate  to  neet  all  demands,  you  may  be  sure  th*at  the 
essential  needs  will  be  net.    Hospitals,  pregnant  and  nursing  mothers, 
young  children,  and  those  on  special  diets  will  be  given  priorities. 

Can  Consuracrs  Help? 

Yes,  indeed.     Consumers  can  work  vdth  retailers  to  meet  these  problems. 
Consumers  can  avoid  suddenly  increasing  their  purch^ases  and  use  of 
nilko     They  can  take  the  b^st  possible  care  of  milk  and  nilk  ijroducts., 
got  every  bit  of  good  out  of  then,    Healtl^  adults  can  be  prepared  to 
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cwt  down  the  ar.io-'.int  of  nilk  thoy  drink  if  it  seens  necessary,  in 
otdoT  to  supply  those  v/ho  need  it  r:ost.     Svery  noal  planner  should  re- 
ner.i'bcr  to  count  the  nilk  she  uses  in  cooking  when  she's  reckoning  her 
fanilj/'s  nilk  requircncnts »    Here's  a  chr.nce  for  evGrylDody  to  coopcr- 
r-tc  in  a  nilk  conservation  pro^-ran  that's  vitally  important,  especially 
in  wartincr    You  broadcasters  can  do  a  trenendous  ar;.ount  of  good  "by 
t  el  lines'  the  true  factsc 

IiiCTS  i»50UT  FOOD  SITTPLTEIS 


At  exactly  three  o'clock  last  Friday  afternoon  USDa's  Crop  Eoporting 
Board  released  its  newest  report  on  various  crops  of  food.     This  report 
is  "based  on  infornation  furnished  by  crop  correspondents,  field  statis- 
ticians, and  cooperating  state  agencies,  and  will  furnish  yov.  vdth  the 
last  word  for  any  scripts  you  nay  be  v/riting  about  food  prospectSe  These 
days  it  sec-iis  as.  though  food  is  just  about;  as  inevitable  a,  subject 
of  conversation  .as  the  weather  used  to  be«ooit*s  one  that  everybody's 
interested  too,  regardless  of  age,   sex,  or  previous  condition  of 
appetite,. 

Gen  oral  'Fro  ^pects 

According  to  this  report,  indications  are  that  crop  production  v/ill  be 
7  percent  lovrer  than  lr?st  year,  but  even  so,  U  percent  higher  than 
in  any  pro'/ious  season.    Here's  a  general  picture  of  the  forecasts 
The  corn  crop  is  expected  to  be  the  second  largest  in  23  years,  though 
it's  nearly  6  percent  belov/  last  year's,    F.ecord  crops  are  expected 
of  beans,  peas,  soybeans, .peanuts,  rice,  potatoeSr  flaxseed  and  grapeso 
Large  crops  of  ha,,'-,  oats,  barley  and  grain  sorglTons  are  lihelyo 
Average  ie  'Uie  v'o:^d  to  describe  the  prospects  for  wheat,  rye,  cotton, 
tobacco,  i  V  >jet  pofcatoe-^,  and  the  t\io  su.gar  crops  conbinedo  Weather 
conditions  were  favor;).ble  to  crops  in  noi'ihern  areas,  but  brought  about 
a  decline  in  pxcf:pects  in  the  south  central  stateso 

Fruit  Prospects 

Peacli  production  is  slightly  higher  tlian  was  indicated  on  Augu.st  1, 
but  is  still  36  percent  lov;er  than  last  year.    The  total  production  of 
pears  will  run  22  percent  less  than  in  19^12,     Cor.raercial  apple  crops 
will  run  about  2S  percent  snaller  than  l;ist  year-s  harveste    The  out- 
look for  orange  and  lenon  crops,  based  on  condition  of  the  crop  at  this 
tines  is  considerably  better  than  last  year;  grapefruit  prospects  are 
not  a.uite  as  goodo 

Potato  Pr.'^spects 

The  potato  situation  continued  to  inprove  during  August,  and  it  is 
expected  the  15^3  crop  will  be  larger  than  any  crop  on  recordo6e33 
nillion  bushels  higher  than  the  previous  record  in  l';;2S. 
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Milk  Froduction  Dovrn  in  Au.-^ust 

Milk  production  dropped  more  than  usual  in  Augu.st,  end  was  2  petcont 
"beloT  last  gear's  for  the  same  month.     (See  story  on  the  milk  order  in 
this  issue,  and  last  i-/eek's  story  on  the  Gutter  set-aside.)    A  fu.rther 
drop  can  he  expected  during  the  rest  of  the  'year. 

.  Poultry  and         Supply  Situation  C-ood 

Bgg  production  set  an  all  time  high  for  the-  month. .. 9  percent  e.'bove 
August  of  194.3,  and  40  percent  aoove  the  1932-41  average.     Tlie  figu.res 
for  the  first  8  months  of  this  year  v;ere  13  percent  ahove  last  year... 
they  topped  the  10-year  average  "by  43  percent.     The  nationaJ  food  "bud- 
get, you'll  rernemher,  e,llots  to  civilians  7  out  of  every.  10  eggs  produc- 
ed, but  at  that,  the  demand  is  likely  to  axceed  the  supply.' 

The  report  indicates  the,t  chicken  supplies  for  the.  rest  of  the  year  v;ill 
he  considerahlj'-  greater  than  the  record  established '  in  1942.     On  Se-otem- 
her  1  thore  vrere  nearly  one-quarter  "billion  chicke"ns  loss  than  3  months 
old  on  farms.     This  is  44  percent  m.ore  than  a,  year  ago.     Host  of  the 
chickens  v.dll  go  to  civilians.     Tu.rkeys,  as  you  Icno-',  all  are  going  to 
the  a.rmy  these  days,  a,nd  will  continue  to  do  so  until  the  government 
has  the  10  million  -jounds  '^^hich  are  to  'suoply  holiday  dinners  for  our 
men  in  uniform.     Tii.i'key  production  is  a"bove  :a.verage,  ""but  civiliajis  may 
get  B,  little  less  this  year  thaJi  last,  "bece.uso  of  the  larger  auantities 
heing  taken  "by  the  milita,ry  forces. 

Civilians  G-3t  63  Percent  of  the  ^ieat 

I'Je  go  "back  to  a  report  darted  August  25,  from'  the  Bureau  of  Agrictiltural 
Economics,  for  a  -rediction  a.hout  meat..   Revised  estima,tes  indicate  a 
total  production  in  1943  of  24  "billion  pounds,  the  largest  on  record. 
This  increase  vrill  come  mainly  from  pork  production,  "hich  is  nov  ex- 
pected to  "be  20  percent  to  25  percent  a"bove  la.st  year.     Don't  forget, 
ho^raver,  that  under  the  food  allocations  (that  national  food  "budget  '-re 
talked  about  in  July  a.nd  August  Hound-Ups)  only  53  out  of  everj'-  hxmdred 
pounds  of  meat  -/ill  go  to  civilians.     Seventeen  of  that  100  potuids  will 
go  to  the  armed  forces,  and  the  remaining  20  pounds  ^dll  be  divided  be- 
tv/Gon  ou.r  allies,  the  Hed  Cross,   territorial  ooss.sssions  and  a  little 
held  for  reserve. 

A  ?air  Picture  of  the  Food  Situation  Should  Be  Present  3d 

The  foregoing  -all  give  you  the, overall  f  ood  ' -yicture,  and  should  help 
you  in  giving  your  listeners  a  fair  estimate"  of 'the  amount  of  food  they 
may  ex^'ect  to  hrve  during  the  rest  of  1943. 


Radio  RouniJ'U|] 

onfood... 


A  SEP.VICS  JOE  LiasCTOHS  OF  WOMEN  PR0&5AMS 


DES  MOBTES,  lOHP.,  .Sept.  IS,  «43 


FISH  IK  THE  FOOD  BUDGET 


Fish  is  the  latest  item  added  to  the  19ir3  Uc  S,,  Food  Sudget 
(knov;-n    officially  as  the  Food  Allocations) .  According 
to  the  kvFA.,  approximately  65  percent  of  the  over-all  fish 
supply  will  iDe  available  to  civilians  during  the  12  month 
period  ending  -Tune  30,  I9UU0     Consumers  v/ill  have  more  than 
4/5  of  the  fresn,  salted,  and  cured  siipplies,  but  half  of  the 
canned  varieties  v/ill  ^^o  for  direct' war  purposes. 


Fresh  Fish 

The  supply  of  fresh  fish  this  year  is  estimated  to  he  ahout 
660  million,  pounds  as  compared  vith  702  million  poimds  last 
year. 


Salted  and  Cured  Fish 

The  expected  supply  of  salted  and  cured  fish  totals  ikf 
million  pounds  —  I06  million  po\inds  will  go  to  Uo  Sc  con- 
sumerso    Approximately  40  million  pounds  will  he  exported  to 
our  territories. 


MS  Dtpartment  of  Agricuifute 

food  Disthbulion  Kdministrotion 
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Canned  !Fish  ' 

There  is  expected  to  "oe  approximately  J2k  million  po"unds  of  canned 

fish  this  year.     This  is  a  ih  percent  drop  from  last  year-s  supply© 

As  canned  fish  is  regarded  as  an  important  fighting  food,  the  armed  forces 

vdll  get  103  millior.  poundsc    Almost  3^"'-^  million  po-'inds  are  to  he  made 

availaole  to  U,  So  civilians,  and  the  rest  to  Ur  S.-.  territories  and  our 

allieso 

There  are  several  cr.uses  for  the  smaller  supply  of  fresh  fish,  this  year. 
First,  the  govirnment  purchases  are  larger  "because  of  the  increased  size 
of  the  a.rmed  forces »    ^Also,  the  reserve  supply  in  freezing  estahlishm,:nts 
is  less  tha,n  three- fourths  of  the  qv-antity  held  at  this  time  last  ycare 
A  third  roason  is  tha.t  many  large  fishing  vessels  have  ooon  reqv.isitioncd 
for  military  purposes,. 

ABSHgTgE.ISM  ^rS.  lOOD  SHO??nT& 

■Je  hb'pc  many  of  you  hoard  the  "broadcast  Sunday  afternoons  Scptem'ber  12 
(Mutuiil  2^30  -  3:00  )  from  the  front  lawn  of  the  home  of  G-ovemor  Edison 
of  Hcv/  Jersey,  and  from  Washington.     It  \=7as  so  interesting  that  v;e  v/ant 
to  ps.ss  on  to  you  some  of  the  ideas  expressed,  in  case  you  missed  ito 
The  proolems  of  a"benteeism  were  presented.,  including  the  difficulties 
of  transportation,  child  care,   check-- cashing,  and  shoppings  Governor 
Edison  opened  the  discussion,  and  there  wore  several  other  distinguished 
speakers,  including  Roy  Eo  Hendrickson,  Director  of  Food  Distrihution, 
Particularly  interestirig  were  the  comments  of  several  v?ar  workers  v;ho 
presented  their  side  of  the  c^.se,  and  the  explanations  offered  hy  ropre^ 
sentativcs  of  some  of  the  companies  a'!:out  v.udse  services  workers  are 
complaining. 

Both  Sides  of  the  Food  Shopping  Pro"blem 

The  matter  of  food  shopping  is  one  on  v/hich  v;c'vc  written  in  Rovjid-Up 
fairly  recently,  you'll  rem.em"ber,  so  we  were  especially  interested  in  that 
portion  of  the  "broadcast.     One  of  the  speakers  waa  a  v/oman  who  works 
as  cashier  in  a  food  store,  and  she  said  she  considers  her  joh  just  as  im- 
portant a  v/ar  activity  as  any  other.     That',  incidentally,  is  an  attitude 
which  it  would  "be  well  for  more  store  v/orkcrs  to  have,  and  you.  "broadcasters 
might  help  to  develop  it  "by  pointing  out  how  necessary  this  type  of  v/ork 
really  iso    Another  speaker  was  a  man  who  runs  a  grocery  store  of  his 
ovm,  and  he  said  customers  complain  "because  his  store  isn't  open  at  a.11 
hours,  so  that  they'd  have  plenty  of  time  to  shop,  no  matter  what  shift 
they  v/ork.-,    Ho.  pointed  ou.t,  liowever,  tivat  even  in  instances  wiiore  a.  \.'oman 
has  stayed  at  home  from  work  in  order  to  do  her  shopping  early,  she  hasn't 
found  what  she  v;ants.     This  is  hccause  not  enough  food  v;as  coming  into 
that  particular  area  to  meet  the  demand.     That,  of  course,  "brought  up 
o,  iOthcr  pro"blemo  o  -  the  matter  of  food  distri"buti6n,  and  the  efforts  "being 
made  to  keep  pace  with  the  s"."dfts  in  populationo 


S;ififiestioD?;  to  Homemakers  from  Hcndriclcson 


Mr,  Hendricks  on  wis  the  speaker  on  this  particular  sulDject,  and  we  iDclievo 
you'll  iDe  intorested  in  his  coinments  on  the  food  shopping;     "To  help 
the  retailer  and  the  homcmaker,  wo  are  urging  that  the  food  going  to 
retail  stores  each  week  "be  divided  into  two  equal  deliveries,  one  early  and 
the  other  late  in  the  wceko    3y  doing  this  the  hcnemaker  will  be  just  as 
able  to  t'^^'t-^sr  supplies  on  Monday  or  Tuesday  as  she  would  if  she  waited  - 
until  Friday  or  Saturday, 

"This  buying  early  in  the  v/cek  is  iraoortant.     If  retailors  are  to 
reduce  v/asto  and  make  the  best  use  of  their  nanpower,  transportation,  and 
store  facilities,   then  honenakers  must  i--;et  away  from  the  practice  of  bfyi'-si 
nearly  threc-^f i f ths  of  their  entire  su,:iply  of  food  at  the  end  of  the  v/ceko 
Perhaps  ve  need  a  mid-week  "week-end".     If  the  r  tatl  markets  v;3re  closed 
every  l.'ednesday  afternoon,  a-id  if  the  prices  advertised  v/tire  the  sa:ae 
throu^^hout  the  wock  —  we  believe  homemakers  wouid  quickiv  adopr  a  liabit 
of  bu^^ing  two  or  three  days'   supply  of  food  on  Monday  or  'Tuesdays  and 
again  two  or  three  dr,ys'   suj)ply  before  the  Cud  of  the  v/eek,, 

"If  homemakers  will  do  i.iorc  of  their  shopping  earlier  in  the  v;ock  — -  if 
t/.ose  v;ho  can,  will  b\;y  during  the  hours  v;hcn  v;ar  workers  are  unable  to 
do  th-cir  shopping  —  they  v;ill  materially  help  the  problem  of  distribution; 
and  rviduce  the  nui.ibor  of  v;orki::g  da,ys  missed  by  employees  of  our  war 
plants." 

Wo  hope  you'll  keep  up  ^'•our  good  v;ork,  and  cor.tinue' urging  homemakers  to 

do  their  food  shopping  early  in  the  day,  and  to  spread  it  out  over  the  v;cek, 

5?S5Diiv&  BSZF  s:-:tpm:stt5  ov:ms7AS 


Apropos  of  the  boneless  beef  story  in  the  September  h  issue  .of  Eo-.md~Up, 
the  \11k  h-j?-B  announced  that  shipments  of  beef  to  American  soldiers  overseas 
arc  expected  to  be  further  speeded  up  by  another  MIa.  order.    Of  the  beef 
that  slaughterers  operating  under  feder^al  inspection  are  required  to  set 
aside  for  government  use,  80  percent  must  be  in  the  form,  of  frozen  boneless 
beefo    The  beef  najr  be  delivered  in  boneless  form  to  military  procurement 
officers,  or  the  sane  amount  of  carcr^ss  beef  may  be  delivered  to  boning 
concerns  under  contract  to  the  armed  forces. 

This  is  for  the  purpose  of  making  larger  quantities  of  t>ds  type  of  meat 
more  imj-.ediately  available  to  military  channels  =.    Boneless  beef  is  import-^nt 
beca"'\sc  it  saves  shipping  space,  shipping  costs,  eliminates  waste,  and 
simplifies  preparation^ 

THS  L^TZoT  Td  rOOD  ■DISrRIBUTIOH  0?."DIiaS 


F30  No>  go  —  Concord  C-rapcs 

The  V.IA  ;-:as  taken  action  to  assure  plenty  of  coiicord  type  grapes  for  jej-as, 
jellies  and  fruit  butters.     This  is  all  part  of  the  plrji  to  make  bread  a 
more  attractive  food  for  civilie^is  by  providing  ample  supplies  of  delicious 
spreads.    JDO  ITo,  80,  effective  September  20,  restricts  the  sale  of  these 
grapes  as  fresh  frij.it  in  the  five  heavj-  commercial  producing  regions,  so  that 


there  v/ill  "be  good  supplies  of  processed  grr.pes  for  the  "lanufacture  of 
the  "breed  sprer.dso     Concord  t-jyje  g-rapes;^  ordinarily'-  are  used  largely  for 
this  purpose,  "but  v;ith  the  short  crops  of  nany  fruits  this  year,  ti'^e  ■J5'A 
thought  it  vise  to  nake  sure  that  these  grapes  v/cre  not  diverted  av/ay 
fron  this  ir.portant  use     5"he  restricted  area,s  are.  designated  coujitios  in 
Hovj  Yorh,  ?enns:.'lvania,  Ohio,  Michigan  and  ¥ashingtono 

FSO  xToo  81  —  Oil  of  Pepperr.int 

Pcpxicniint  oil  is  an  essential  ingredient-  in  , "both  food  preparations  and 
pI^a.iT.iaceuticals,  including  nenthol  and- since-  the  supply  is  now  linited, 
the  V.TA  has  taken  action  to  assure  a  fair  distri"butionc     Oil  of  pepporr:iint 
is  the  volatile  oil  distilled  fron  the  pepperr.iint  planto    Most  of  the  nonthol 
forrierly  used  in  this  country  was  inpcirted  fron  Japan,  and  since  the  vra,r 
Ancricon  f.arners  have  tried  to  increase  the  j)roduction  of  oil  of  peppernint 
to  Licet  the  increased  reqvdrcnentSo    Unfavora'ble  v;oo-thcr  conditions,  hov/ever, 
have  rosulted  in  a  shorb  supply,  thus  naking  control  over  our  linited  re^ 
sources  necessaryo    All  persons  v/ho  nov/  ovm,  control,  or  h-ave  in  their  posses- 
ion oil  of  peppernint;  are  required  to  set  aside  100  percent  of  their  hold- 
ings for  govern:-ient  actiono    FDD  #81$  effective  .Septen"ber  Ijj  requarcs  this. 
Most  of  the  donestic  supply  of  this  oil  cones  fron  Michigan,  Indiana;  Ohio, 
California  ana  Oregono 

TBM  FAIT  \rSD  mOVS 


You  prol)a"bly  have  received,  fron  tine  to  tine,  inquiries  on  a  variety  of 
Agricultural  suDjects  fron  experienced  as  well  as  novice  farnerso    In  nany 
cases  a  good  reply  night  "be.  "ask  your  county  agente    He  knows  faming  con- 
ditions in  your  loco,lityo'' 

Perhaps  the  answers  to  the  lollov/ing  questions  will  help  to  clarify  the  place 
of  Mro  Co  Ao  in  the  local  agricuJ-tural  situationo 

\Iho  is  The  County  .ugent? 

He  is  o-n  enployee  of  his  countj^,  .the  State  ii.gr i cultural  College,  and  the  UrS, 
Departnent  of  Agriculturoo    He  usually  lives  at  the  county  seat^ .  ol--iov;s  the 
farn  people  and  faming  in  his  county  thoroughlyo  o  c knows  the  scientific  re- 
sources of  the  State  College  and  the  USDa  intinately  and  hov;  to  o.dapt  for 
local  use  those  that  fit  into  the  fariiing  of  his  countyo    He  v;orks  vath  every 
research?  regulatory  service  and  action  agency  affecting  agriculture*    He  is 
o-n  extension  educators 

Vr.-.o  Decides  Mhai  He  Shall  Do? 

His  ciiploycrs,  nen tioncd  a"bovee    Most  counties  have  a  progran-naking  "body 
conposed  of  famerso    V/ith  their  county  agent,  they  talk  over  fam.ing  pro"blens 
of  the  county,  and  together . work  out  a  progra:::  of  extension  work  tliat  v/ill 
"bring  to  the  f amors  the  findings  of  scientific  research  that  "bear  on  their 
pro"blens  and  acquaint  then  also  v;ith  the  provisions  of  national  agricultural 
peasures  and  hov/  to  use  then© 
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How  Does  Ho  Cp.tt"  on  His  Vfork,  Since  Counties  Have  Ai^ywhere  From  One 
Thoiis-^nd  to  Severrl  'Thous.-^'.nd  ?arr.is? 

The  county  n.gent  carries  on  his  educational  vrork  through  volunteer  lenders 
—  coimrnanity  ptA  neighborhood  —  nnd.  through  demonstrations  of  "better 
methods        farmers  who  volunteer  to  carry  out  new  ideas  on  their  own  far.r.s 
for  neighbors  ■  and  others  to  oTuserve. 

V/hat  About  Farm  VJomen? 

Tvfo-thirds  of  the  counties.  CTiploy  a  wor^aji  (home  demonstration  agent)  to  vrark 
with  rural  homeraaJcers  in  the  s-^,me  mpjiner  the  county  agent  works  on  f farming. 

And  the  Farm  Boys  and  Q-irls? 

They  sh^re  in  extension  programis  through  the  U-E  Gluts  conducted  "by  county 
agricultural  and  home  demonstration  agents,  assistant  agents,  or,  in  a  num- 
ber of  counties,  county  U-H  Club  agents. 

Fext  week  v/e'll  answer  some  of  the  questions  we've  heard  about  the  v/ork  of 
the  home  demonstration  agent. 


Container  Conservation 

The  WFA  urges  a  drive  to  keep  fruit  and  vegetable  containers  in  circulation. 
Ask  your  listeners  v;ho  bay  in  quantity  to  return  the  empty  crates,  h.-urrpers, 
boxes  and  baskets  to  their  dealers,  who  can  then  re-distribute  them,  to  grow- 
ers .^nd  packers.     Some  der.lers  may  be  willing  to  b'oy  them  ba.ck,   so  perhaps 
they'll  prove  to  be  a  source  of  revenue,    I^ew  containers  are  not  being  pro- 
duced in  normal  quantities,  you  know,  becr-use  of  wartime  needs  of  materials 
going  into  theffio    Returning  containers  certainly  should  be  regarded  as  a 
patriotic  service. 

5eesv;njc  an  Essential  in  V/.-r  Materials 

Speaking  of  conservation. ..  did  you  knov/  that  beekeepers  are  urged  by  V/FA  to 
save  every  possible  o-ance  of  beeswp„x?    It  goes  into  m^r^ny  war  products... 
forms  a  protective  coating  for  shells,  m.achinery,  even  for  fighting  planes. . 
is  better  than  prraffin  for  vraterproof ing  canvass... is  useful  in  dental  work 
...."nd  ha.s  an  important  place  in  camouflage  makeup  used  by  rangers  and  com- 
mandos.    The  principal  use  of  beeswax  is  for  cosmietics  for  the  ferdnine  face 
of  course,  but  it's  interesting  to  note  how  wartime  uses  are  coming  to  the 
fore, 

Fev;er  "IlTutr-  to  You''  This  FrII 

The  average  A:..ericari  will  eat  only  pbout  a  pound  of  nut  m.eats  this  year,  in- 
ste-^d  of  the  pound  and  a  third  he  ate  before  the  w-r,  according  to  USEA  es- 
timates.   Vipyte  you've  heard  that  the  nut  trees  in  this  country  are  produc- 
ing large  crops  of  walnuts,  pecns  and  filberts,  but  not  quite  as  many  al- 
monds as  last  year.     The  almonds  and  walnuts  which  used  to  come  from  Asia 
^nd.  Europe  are  wartime  casualties,  and  there  are  fewer  cashews  from  India 
and  Brnsil  nuts  from  South  America. 
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C^^kT)3  LiiSI^LIHC  TO  COTJTTIIJTIS 


May  "be  3''0u've  he^rd  that  there  T.?ty  "be  a  change  in  the  grade  labeling  of  meats 
ty  deprrtnient  of  agriculture  inspectors.-,    Well,  it's  one  of  those  runors 
v/hich  has  "been  spiked„    Cn  September  1^-th,  th©  Office  of  Sccnomic  Strbili- 
zation  authorized  0?A  to  enforce  grading  and  grade  labeling  of  mep.ts^  In 
giving  0?A  nuthority  to  act  as  eji  enforcement  agency,  033  r-lso  gave  it 
pov/er  to  rnsice  surveys  pjid  investigations,  to  issue  interpretations,  ?nd  to 
"bring  pny  actions  it  rasj  consider  necessary.     Prosecutions  for  violation 
of  the  regulation  i''ill  be  conducted  by  the  Department  of  Justice,  03S 
r'nnounced. 

Fred  Vinson,  Director  cf  SconoT,ic  Stacilization,  h-s  declared  that  ^Tade 
labeling  is  essential  to  enforcement  of  OPA  price  ceilings  on  me^t,  Ke 
has  directed  that  all  beef,  veal,  lamb  -"^rid  mutton  be  graded  by  Peder-'^l  In- 
spectors according  to  uniform  USDA  stpnd<ards. 
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MORH  FACTS  A-POUg  TH:F!  y-FcF.F-  CkMPAZClll 


You  may  as  well  become  familiar  with  those  initialsc^ 
they  stand  for  Food  Fights  For  Freedomo oand  for  the  next 
two  months  you- re  going  to  hear  and  see  a  lot  of  them,,  In 
the  Aug-jst  22th  issue  of  Sadio  Rotmd-Up  we  told  you  about  the 
plans  then  being  madeo    It  may  be  that  your  0\,vn  community  ' 
is  already  doing  something  about  it. -^o  the  goal  of  the  caL'V- 
paign  is  ''kn  Active  Committee  in  jilvery  Comiiiunity' . 

A  community  mobilization  handbook  is  going  outr>o.imay  have 
gone  already,  in  fact,  „^r.to  the  people  v;ho  are  organizing 
local  committeeso     Tha  object  of  these  committees  v/ill  be 
to  enlist  every  horns,  and  every  member  of  the  family,  in 
the  campaign.    You  might  tsll  your  listeners  to  be  expect- 
ing a  call,  perhaps  from  a  friend  or  neighbor.,  vjno-11  be 
representing  the  local  committee.     The  plan  is  to  pay  a 
personal  call  at  every  single  home,   to  explain  the  purposes 
of  the  campaign,  and  to  ansv/er  all  kinds  of  questions.  The 
caller  will  have  a  q-aiz  sheet  to  leavp  with  the  family- 
designed  to  cover  the  questions  most  frequently  asked  about 
food. 


FOOD      D  I  3  T  R  I  3  U  T  I  0  II      A  D  M  I  II  I  3  T  R  A  T  I  0  N 
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If  every  homemaker  can  te  enrolled  as  a  food  fighter  for  freedom,  there* s 
no  douot  that  every  one  of  them  v/ill  follov;  the  slo^'^.n  of  the  FcPoFo^o  , 
Cam,paigno  o  cproduce  and  conserveo  o  o  share  and  play  fair^ 

\l^Jl  gA.TTOJ^  BOOK  k  PASTS  ITS  SHftJOW 

You'll  go  hack  to  school  for  V'ar  Ration  Book  h,  CPA  announces.  They've 
called  on  the  schools  again  to  distrihute  the  nev/est  ration  hook,  "be- 
cau.se  there  isn-t  enough  time  hetween  the  completion  of  the  task  of 
mailing  oook  3  and  the  date  when  hook  h  v;ill  come  into  use  to  organize 
the  facilities  for  handling  applications  hy  mail.    During  the  last 
10  days  of  Octoher,  Bock  k  vn.ll  he  distrihuted  to  more  than  120  million 
persons.     Time  and  places  will  he  announced  locally.    You  can  oe  of 
assistance  hy  making  this  annoimcemem;  from  tine  to  tirae  during  the  month 
of  Octoher,  as  we'll  start  using  the  hook  in  Kovemoer  and  it's  important 
for  everyone  to  have  a  copy. 

Statistics  on  VJar  Tlati on  Book  h 

It  v/ill  last  at  least  96  weeks.     It  has  S  pages,  containing  a  total  of 
3S4  stampso 

All  stamps  are  the  small  size  used  for  the  first  time  in  hook  3o  Colors 
of  the  stamps  are  hlue,  red,  green  and  hlack. 

There  are  96  point  stamps  in  each  color,  hlue,  red,  and  greene    The  green 
stamps  vn.ll  he  used  on  a  carry-over  oasis,  in  conn^iction  v;iih  the  clue 
processed  foods  stamps,  in  much  the  way  that  the  hrowxi  stamps  a.n  hook 
3  are  now  hemg  used  for  meats,  fats,  and  cheese.    There  are  96  unit 
stamps  printed  in  hlack  ink.     J2  of  these  are  marked  ''Spare''  and  they 
can  he  used  in  case  additional  ration  stamps  a-re  needed  for  any  programs. 
12  of  the  hlack  printed  stamps  are  marked  ''sugar",  and  the  other  12 
"coxfe'3''o     Since  coffee  is  no  longer  rationed,  these  12  stamps  also  can  he 
used  as  spares.    You  might  like  to  explain  that,  since  the  plates  for 
hook  k  had  heen  madej  and  printing  started  hefore  coffee  was  removed  from 
rationing,  it  was  decided  to  let  these  go  through.     Changing  the  design 
v/ould  have  meant  delay,  expense,  and  a  v;aste  of  materials c 

Red  and  hlue  tokens  will  he  issued  to  use  as  change  for  red  and  hlue 
stamps  in  huying  meats,  fats,  rationed  dairy  products,  and  processed 
foods,  heginning  early  in  19^^. 

Hevf  Book  V.'ill  Mean  Savjn;^:  Jn  Money 

The  printing  and  distrihuting  of  each  series  of  ration  hooks  amounts  to 
ahout  a  million  and  a  half  dollars,  to  say  nothing  of  the  man  hours  donated 
hy  the  voloiiteer  workers  who  distrihute  the  hooks.    Therefore,   the  new 
hook,  designed  to  last  almost  tv;o  years,  is  helieved  likely  to  effect 
a  considex"ahie  saving  over  the  cost  of  the  first  three. 


{ 
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SOYA  RECIPES  ON  THE  WAY 


YouWe  probably  "been  reading  and  hearing  a  lot  about  soya  products 
lately.     It's  likely  that  you'll  soon  "be  finding  them  on  the  shelves 
of  yovir  grocery  stores.    The  Bureau  of  Human  Nutrition  and  Home 
Economics  has  for  some  time  "been  making  tests  so  they'll  "be  able  to 
jprovide  helpful  information  concerning  these  products.    About  I5OO  of 
these  tests  have  been  made.    Later  this  fall  a  folder  of  recipes  vdll 
be  published,   telling  homemakers  hov;  to  use  soya  flour  and  grits«»» 
v;e  '11  see  that  you  get  a  copy. 

Soya  flour  and  grits  will  soon  be  used  in  soup  powders,  macaroni, 
breakfast  cereals  and  pancake  mixes.    Attractive  small  packages  of 
soya  grits  and  flour  will  be  sold  for  home  use,  not  as  substitutes  for 
wheat  flour,  but  as  protein  fortifiers  in  bread,  cakes,  pancakes,  meat 
loaves,  and  other  homemade  stand-bys.     The  main  thing  to  remember  in 
preparing  any  food  made  with  soya  is  to  follow  the  recipes  given  for 
that  particular  soya  product. 

Mr.  Don  Payne,  Chief,  Soya  Products  Section,  Eood  Distribution  Adminis- 
tration, was  asked  in  a  recent  broadcast,  "Will  housewives  really 
benefit  by  using  more  soybeans  and  soya  combinations?"    Mr.  Payne 
replied,  "not  only  housewives,  but  their  hard  working  husbands  and  their 
growing  children.     Soya  products  are  naturally  packed  with  high  quality 
protein.    Adults  need  lots  of  protein  to  keep  their  muscles  and  tissues 
in  top  working  order.     Children  need  protein  for  growth.    Soya  flour 
CO  tains  the  highest  percentage  of  high  quality  protein  of  any  food 
available  today  —  that  is,  any  food  available  in  large  quantities. • • 
and  these  days  v/hen  we  all  have  to  watch  our  food  budget,  it's  a  low 
cost  source  of  protein," 

TAKING  THE  PLACE  OF  TIN 


Perhaps  you've  heard  people  wondering  out  loud  once  in  a  while  v/hy  more 
glass  isn't  used  to  take  the  place  of  tin  in  packing  the  food  we  b\ay 
at  the  grocery  store.    Maybe  you've  even  noticed  an  occasional  "letter 
to  the  editor"  along  this  line.     One  we  saw  the  other  day  said:  "It 
really  seems  to  me  that  it's  the  patriotic  duty  of  the  big  food  packers 
to  use  far  more  glass  than  they  do  in  packing  fruits  and  vegetables.  V/e 
all  know  that  the  materials  glass  is  made  from  are  much  more  plentiful 
than  tin,  and  I  can't  understand  why  they  don't  do  much  more  along  this 
line." 

That  started  us  thinking.    \le  realize,  of  course,  that  a  good  many 
food  products  have  been  packed  in  glass,  and  very  successfully,  for  a 
number  of  years.    We  know  that  wartime  needs  have  cut  down  the  use  of 
tin,  however,  and  that  many  of  the  big  food  packers  already  have  started 
using  a  good  deal  more  glass.    This  change  must  be  presenting  difficultie 
however,  and  we  decided  a  bit  of  research  was  in  order  to  find  out  just 
what  happens  when  they  start  wrapping  our  favorite  foods  up  in  glass 
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in  processing  canned  foods.    All  this  means  adjustment  in  the  use  of 
cooking  equipment,  and  slows  down  the  rate  of  movement  through  the 
retort  stage*    It  means  also  an  increase  in  manpower  requirements. 

It's  obvious  that  there  are  reasons  for  and  against  wide-spread  packing 
of  friiit  and  vegetables  in  glass. . oV/artime  needs  for  tin  and  steel  make 
it  necessary  to  a  greater  extent  than  in  peacetime,  however.    If  con- 
ditions of  war  should  make  drastic  conservation  of  tin  necessary,  every 
effort  would  be  made  to  expand  all  methods  of  processing, . .packing  in 
glass,  dehj'-dration,  and  freezing.     It  seems  to  us  that  many  of  your 
listeners  rai{^t  be  interested  in  hearing  some  of  the  whys  and  wherefores 
of  this  important  subject. 

TH3  WOMAN  mo  KITOUS 


As  we  told  you  we  would  last  week,  we*ve  obtained  the  answers  to  some 
questions  about  the  County  Home  Demonstration  Agent,  who  works  with 
rural  homemakers  in  much  the  same  way  that  the  County  Agent  works 
with  the  men  on  farms.    Here  they  are,  for  your  own  or  your  listeners' 
information: 

Who  Is  the  County  Home  Demonstration  Agent? 

She's  a  member  of  the  County  Extension  Service  and,  like  the  County 
Agricultural  Agent,  is  cooperatively  financed  and  supervised.     The  County, 
the  State  Agricultural  College,  eind .  the  USDA  share  in  maintaining  this 
service.     She  cooperates  with  all  agencies  represented  in  the  county  in 
programs  tlia.t  touch  on  homemaking. 

How  Many  Are  There? 

About  2000  counties,  or  approximately  2/3  of  the  total,  employ  a  Home 
Demonstration  Agent. 

VHoat  is  Her  VJork? 

The  Home  Demonstration  Agent's  Program  of  v;ork  depends  on  the  problems 
and  interests  of  the  rural  homemakers  of  her  county.  It  may  cover  all 
phases  of  homemaking. , .nutrition,  food  preparation,  food  preservation, 
meal  planning,  clothing,  home  mazoagement,  home  furnishings,  health, 
economics,  family  relationships,  and  what  might  be  called  community 
homemaking. . .v/ays  in  which  homemakers  can  help  make  a  better  community 
in  which  to  live. 

She's  a  Busy  Woman.. »Does  She  Have  Help? 

Like  the  County  Agent,  she  carries  on  her  program  through  volunteer  leaders 
farm  women  v/hom  she  trains  in  subject  matter  and  methods  of  dononstration. 
She's  a  home  economics  graduate,  and  maintains  close  contact  with  research 
at  the  State  Agricultural  College,  the  USIA,  and  other  research  agencies. 


Uhcn  there  ctrc  results  of  research  that  "bear  on  conditions  in  her 
county,  she  puts  then  into  form  for  practical  usco     She  usually  trains 
local  leaders  to  try  them  out,  and  pass  then  on  to  their  neighhors.  . 
In  TiOst  counti.es  . the    Iloric:  Denonstration  Agent  is  rosponsihlc  for 
extension  vcrk  vath  rural  toys  and  girls,  «oU~H  Cluh  vjorko    Hcr.:e  Dccon- 
strf-tion  Agents  hayc  "been  of  grea.t  help  this  year  in  victory  garden 
and.  community  canning  endearT-ors.  ■ 

•..  COMDiq  OTsl^S  Oil  IHE-  SOAP  SIT'JATIOIT 


Beginning  ahout  Octoher  1,  a  program  goes  into  effect  that's  likely 
to  hring  more  soap  to  all  the  stores,  instead  of  no  soap  in  sonc  of 
then,  as  has  hecn  the  case  lately^  '  The  V^FA  has  anr.ounced  that  this 
prograir.  will  iiicreasc  soap  production  for  civilians  oy  28  percent. 

Manufacturers  are  to  get  additional  fats  and  oils  for  naking  household, 
liq^uid,  and  har  s.oapse     They  have  oeen  restricted  to  80  percent  of  the 
qijiantity  they  used  in  19^0-^1,  hut  it's  going  up  to  90  pcrcentc 
For  industrial  soaps,   they'll  get  10  percent  r.ore  than  in  that  period; 
for  abrasive  pastes  and  powders  (  comonly  called  nechanic's  soap)  . 
50  percent  norco  •  "  •      •  - 

The  increase  is  possihle  because  of  much  greater  soybean  oil  production 
and -an  inci^cased  supply  of  pain  and  coconut  oilss 

This  is  good  nev/s  to  receive  at  fall  housecleaning  tine-,  r  o  though  certain 
snail  hoys  iDrooahly  won«  t  think  soo    they've  doubtless  been  socretly 
pleased  at  the  idea  of  a  soap  shortage. 
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